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JOB TO DO 


While our battleships are busy win- 
ning sea victories, BUFFALO Sau- 
sage Making Machines are turning 
out wholesome sausages to furnish 
the necessary energy for our fight- 
ing men the world over, as well as 
for our civilians. 


And BUFFALO machines are de 
signed for the job they have to do, 
just as the battleship is designed 
for its job. Take the Buffalo Air 
Stuffer, for example. Combined 
with all of. its well-known features, 
such as the leakproof, easily ad- 
justed stuffer piston, tight-fitting 
and fast opening cover, easily ad- 
justable and easily cleaned stain- 
less alloy valves with extra large 
openings, a silencer that prevents 
objectionable noises when air is 
released and others, two new im- 
provements of a safety nature have 
been added that will minimize loss 
of man and machine hours as a 
result of accident. One of these 
improvements makes it impossible 
for the operator to injure his fingers 
or hands while opening or closing 
the cover of the stuffer. The second 
improvement, furnished at a slight 
additional charge, absolutely pre 








Buffalo Air Stuffers are available in five models with vents the possibility of a piston 
cylinder capacities ranging from 100 pounds to 500 blow-out. 
pounds. 


An interesting Buffalo Air Stuffer 
catalog will be mailed on request. 


JOHN E. SMITH’S SONS CO. so Broadway, Buffalo 3, N. ¥. 


Sales and Service Offices in Principal Cities 
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CAN YOU MATCH 
THIS ACCURACY 
IN MAKING UP FORMULAS? 


“TO AVOID ‘OFF-FLAVORS’ in our sweet pickle for- 
mulas, caused by errors in measuring salt, we use 


in- Lixate brine. Repeated laboratory analyses of our 

ru- pickle formulas show that errors now are prac- 

ng tically non-existent.” 
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Supt. NEWTON B. MILER 
Stabl-Meyer Inc., New York, N. Y. 
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SALT SAVINGS 


Above you see the Lixator in use at Stahl-Meyer Inc., 
New York City. Lixators are made in numerous models 
and sizes to meet any space limitations and any brine 
requirements. Custom-built Lixators are also supplied to 
meet unusual conditions. 
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i Flow sheet above shows a typical Lixator installation. 

iffer Piped to wherever it is needed, free-flowing Lixate brine 
rest. saves the time and labor of transporting dry salt and mix- 


ing brine. 
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FREE BOOKLET GIVES YOU ALL THE FACTS! 
Explains the Lixate Process in complete detail and shows 
many Lixator installations which are cutting costs, increas- 
ing efficiency, and contributing to improved ucts in 
numerous industries. Also contains a special 38° F. brine 
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INTERNATIONAL SALT COMPANY, INC. 


Scranton, Pa 
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table for use in connection with meat curing cellars. 


International Salt Campany, inc. 
Dept. NP SA, Scranton, Pa. 


C)tend Gren capy of “The Uinate Gvomes Cer Mating 
ine.” 


OC Neve your field engineer call. 

Name 

Firm. 

Street. 

City State. 
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WHY Positive Drive is Sur 


Positive drive, an exclusive Globe feature, a¥ 
broken gears and minimizes maintenance. As 
trated above, positive drive places equal torqu 
each paddle shaft, thus eliminating the 1 


stresses on any one shaft. Heavy-duty roller chaijhe Glol 
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runs in oil and is enclosed in oil-tight, moist 
us redu 
proof case. Large steel sprockets, wide-face paig. saves: 
lor and 


dles, sealed-in-oil speed reducer and self-aligni 


bearings are additional guarantees of trouble-ftt§ Becaus. 
, . lobe fea 
service and quality. 
ore dire 
sures Ik 


hd lower 









lix pad 


tch so 


UNITED STA T 
COMMISSION AWARD OF ¥ 


ADDED GOLD STARS FOR OUTSTANDING WA Tele) A 


30 YEARS OF SERVING THE MEM cy, 


The National Provisioner—May 26, 1489 tne x 


os 





he Globe Vacuum Mixer removes air 
bckets and bubbles from the batch and 
us reduces spoilage . . . increases yield 
& . saves 20% in casing costs . . . improves 


lor and texture of the product. 


Mi Because of positive drive, an exclusive 
lobe feature, this Mixer has a stronger, 
ore direct operating mechanism which 
sures longer life, improved operation 
d lower maintenance costs. Its perfect 
lix paddles, moving positively, mix the 


tch so thoroughly that spices can be 


dumped into one end and the finished 
batch will be spiced evenly throughout. 


Built for heavy-duty work and utilizing 
up to 29” of vacuum, the Globe Vacuum 
Mixer is carefully engineered to conserve 
energy and motion and to make more 
profits for you. Capacity: 750 to 1000 Ibs. 


READILY ADAPTABLE AS CON- 
VENTIONAL MIXER BY SIMPLY 
LEAVING COVER OPEN. Further 
details gladly furnished upon request. 


& tote a 

Photo shows method of counter- 
weighting heavy cover so it can be 
easily opened. 


This photo shows how mixer tilts 
for easy emptying. Note efficient 
design of paddles and heavy-duty 
shafts. 


THE GLOBE COMPANY 


(000 S. PRINCETON AVENUE 
INDUSTRY WITH 
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For appetizing appearance 


use Armour’s Sheep and Hog Casings 


The careful selection and grading . . . the 
scientific inspection of Armour’s Sheep and 
Hog Casings assure uniformity in strength, 
in texture, in size and shape. This means 
the use of these fine casings will reduce 
your breakage to the minimum, yet give 


your sausages that plump, well-filled ap- 


pearance and preserve the delicate flavor 
that increases sales appeal. 

Your nearest Armour Branch or Plant 
will give the utmost assistance in providing 
you with these fine, natural casings within 
the limits of the available supply. Call your 


Armour Branch or Plant today. 





ARMOUR and Company 
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Important Changes 
Made in RMPR 169 
By Amendment 54 


NUMBER of important changes 

are being made in beef ceiling 
prices, markups, discounts, definitions 
and conditions surrounding various 
types of sales under RMPR 169 in 
Amendment 54 to that order. The 
changes, in! general, become effective 
June 1. Provisions which establish uni- 
form dollars-and-<ents maximums for 
pastrami and other peppered beef items 
do not become effective until July 1. 

(OPA ruled this week that the words 
“authorized purchases,” as used in 
Amendment 53 to RMPR 169 are not 
intended to have the limited meaning 
used in WFO 75.2, but rather that the 
price addition of 25¢ to regular zone 
prices for beef carcasses, sides and/or 
hindquarters, is applicable on sales to 
anyone authorized to purchase such set- 
aside beef.) 

In addition to new ceilings for pas- 
trami and other peppered beef items— 
which leave only a few specialty prod- 
ucts not covered by flat prices—the 
amendment provides: 


1. Uniform dollar-and-cent wholesale 
ceiling prices are established for green 
cured, regular dried, and extra dried 
beef hams and for sliced dried beef 
packaged in 3-lb. and 5-lb. cartons and 
4-0z. packages, on the basis of Cutter 
and Canner grades of beef. 


Before this provision, dried beef ceil- 
ing prices were established on the basis 
of Utility grade beef because 80 per 
cent of the Canner and Cutter grades 
had been set aside for the armed serv- 
ices. Later, 80 per cent of the Utility 
grade beef also was set aside. When 
this was done, OPA reverted to the 
usual trade practice of establishing 
prices for dried beef on the basis of 
Cutter and Canner grades. 


Dealers are allowed 90 days in which 
to dispose of any Utility grade dried or 
peppered beef they may have on hand. 


2. A base zone ceiling price of $12.50 
per cwt. is established for beef rounds 
of cutter and canner grade used in mak- 
ing dried beef. 


3. In order to provide proper relation- 
ship between the ceiling price for whole 
quarters of canner and cutter grades of 
beef, the ceiling price of whole hind- 
quarters has been raised from $12.25 to 
$12.50 and the ceiling price of whole 
forequarters has been reduced from 
$12.25 to $12. 


4. The ceiling price for boneless beef, 
cutter and canner grade, obtained from 
the beef carcass after removal of the 

(Continued on page 14.) 





New Program Gives Some Relief 
But Adds to Regulatory Burden 


HILE packers’ realizations on 
both pork and beef should be 
higher under the new schedule of 
slaughter payments announced last 
weekend by War Mobilization Director 
Vinson and established this week 
through OES Directive 48, it is doubt- 
ful whether the new program provides 
adequate relief for packers. In view of 
this fact industry leaders are continu- 
ing to urge the amendment of the 
Emergency Price Control Act to insure 
that OPA provide adequate margins on 
the processing of all species of livestock. 
There is considerable basis for the 
belief that pork operations, in particu- 
lar, are still far from profitable, even 
with the 40c additional subsidy. 

(This week Senator Elmer Thomas 
introduced the following amendment to 
the Emergency Price Control Act: 
“That section 8 of the Stabilization Act 
of 1942 as amended June 30, 1944, is 
amended by inserting at the end thereof 
the following: “Provided further, That 
on and after the date of the enactment 
of this proviso, it shall be unlawful to 
establish or maintain against any proc- 
essor a maximum price for any major 
product (applied separately to each 
major item in the case of products made 
in whole or major part from cotton or 
cotton yarn) resulting from the process- 
ing of any agricultural commodity, or 
maximum prices for the products of any 
species of livestock (such as cattle, 
hogs, or sheep) (the products of each 
species of livestock to be taken as a 
group in establishing or maintaining 
such maximum prices) which does or do 
not equal all costs and expenses (includ- 
ing all overhead, administrative, and 
selling expenses allowed as expense de- 
ductions in computing Federal income 
and excess profits tax liability) incurred 
in the acquisition of the commodity or 
species of livestock and in the produc- 
tion and distribution of such product or 
products plus a reasonable profit there- 
on, not less than the profit earned there- 
on by such processor during a repre- 
sentative base period.’’) 

So far only the “bare bones” of the 
new program are on display and judg- 
ment must be reserved on many of its 
features pending the issuance of regu- 
lations by OPA, DSC, CCC and WFA. 

Slaughter payments for cattle at the 
new rates will be paid on cattle killed on 
and after June 4. Slaughter payments 
on hogs are now, and have been since 
April 1, at the new rate of $1.70 per 
live cwt. It should be noted that while 
the $1.70 rate on hogs may be adjusted 
later as a result of a cost study being 


made by OPA, this adjustment will not 
be retroactive. The new subsidy rates on 
all grades of cattle will be 25c per live 
ewt. higher than at present but, while 
in some cases the rates are 50c higher 
than those in effect prior to establish- 
ment of the ten-point program, in other 
cases they: are 20@25c lower than be- 
fore May 1. 


The new program calls for the pay- 
ment of the same basic subsidies by 
Defense Supplies Corporation to both 
processing and non-processing slaugh- 
terers. For cattle bought at the top of 
the stabilization range, processing 
slaughterers will receive the following 
payments, compared with those received 
under earlier programs: 


Before 

June 4 Mayl Mayi 

CEE ccaccckesbnesagcen $3.00 $2.75 $2.50 
ED. xv06n0scssvussonees 2.95 2.70 2.45 
Commercial ..........++ 1.90 1.65 1.40 
DORR ncccccccccsccccve 1.25 1.00 1.00 
Canner & Cutter......... 1.25 1. 1.00 


Since Defense Supplies Corporation 
is directed to deduct from each claim 
reporting cost of cattle, four-fifths of 
the dollar amount by which the total 
cost of cattle is below the maximum 
permissible cost, not exceeding four- 
fifths of the difference between the 
maximum and minimum permissible 
costs and in no case reducing the appli- 
cant’s claim under the rates in the first 
column below, bottom of the range sub- 
sidies for processing slaughterers are 
as follows, with comparisons: 


Before 
June 4 May 1 May 1 


SEE vcacsnacecarwbdeod $1.80 $1.75 $2.00 
DE. wantdenccveotetaeed 1.75 1.70 1.95 
Commercial ............. .70 -65 5 

WET: sdewunéirecade 0d 60 25 nothing .50 
Canner & Outter......... -25 nothing 50 


The special subsidy for non-process- 
ing slaughterers will be reduced to 40c 
per cwt. on June 4. Thus total payments 
to such slaughterers on cattle bought 
at the top of the range will be as fol- 
lows, with comparisons: 


Before 

June 4 May 1 May 1 
eee eee $3.40 $3.05 $2.80 
OS eee rer 3.35 8.00 2.75 
Commercial .........«+. 2.30 1.95 1.70 
WUE cdccccecceccccees 1.65 1.30 1.30 
Canner & Cutter......... 1.65 1.380 1.80 


For cattle bought at the bottom of 
the range the payments will be, with 
comparisons: 


Before 

June 4 May 1 May 1 

RD oid sb xa-ccsrespesdas $2.20 $1.80 $2.80 
WOME cocepes sen ccccewens 2.15 17 2.715 
Commercial ............. 1.10 95 1.70 
WER ccgveccessicvcece 65 -80 1.80 
Canner & Cutter......... 65 .80 1.30 


In Directive 48 the Office of Price 
Administration is ordered to make an 
immediate determination of whether any 
increase in subsidy is needed ‘on cattle 
whose cost is not required to he re- 
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ported to DSC (feeder cattle and club 
cattle) and to make recommendations 
on this subject to the Economic Stabil- 
ization Director. Thus, while slaughter 
payment rates on cattle held by meat 
packers for more than 30 days and on 
club cattle remain unchanged under the 
new program, it is possible that the 
subsidy rates on these will be increased 
later. The directive states that the rec- 
ommendations should include a plan for 
reduction of subsidies on such cattle as 
prices in general fall below the maxi- 
mum permissible levels. 

In connection with hogs, the directive 
orders that in addition to making rec- 
ommendations on adjustment of the 
present $1.70 subsidy, OPA shall sug- 
gest a program for withdrawal of sub- 
sidy as hog and pig prices decline. 

The increased hog slaughter payment 
of $1.70 per live cwt. is retroactive to 
April 1. Meat packers who have filed 
claims on hogs slaughtered in the April 
accounting period may file a supple- 
mental claim on Form DS-T-54, insert- 
ing a rate of 40c instead of the regular 
rate in computing the claim. In case a 
slaughterer’s accounting period began 
before April 1, or his claim was filed 
for a preceding accounting period end- 
ing at some date after April 1, the 
slaughterer will be required to file a 
certified declaration covering slaughter 
of hogs occurring after April 1 in order 
to receive the additional 40c subsidy 
payment. 

Claims for slaughter of hogs during 
the May accounting period will be filed 
on Form DS-T-54 at the new rate of 
$1.70 per cwt. 


Hog Claims for May 


Claims for slaughter of cattle during 
the May accounting period will be in 
accordance with the rates established in 
the ten-point program announced on 
April 23. Specific instructions as to 
filing in this connection may be pro- 
cured from the Defense Supplies 
Corporation. 


New forms in connection with cattle 
slaughter payments on cattle slaugh- 
tered on and after June 4, now are 
being prepared by the DSC and will be 
available in time for use at the end of 
the June accounting period. DSC is 
issuing instructions to its regional 
offices regarding the handling of claims 
where accounting periods overlap the 
June 4 effective date of the new pro- 
gram. In order to avoid confusion, 
slaughterers should contact their 
regional offices of the DSC and obtain 
specific instructions for filing their 
claims in such cases. 


Under one section of Director Vin- 
son’s new program, effective May 19, 
the Commodity Credit Corporation will 
make a payment to the seller of 50c 
per cwt. on Choice and Good grade 
cattle sold for slaughter (sold for 
$14.25 or more per cwt., Chicago basis) 
weighing 800°'lbs. or more, which have 
been owned by the seller for 30 days 
or more. 


While no regulations have been is- 
(Continued on page 24.) 
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CCC SUSPENDS BUYING 
OF CANNED MEATS AND 
FAT CUTS; WANTS LARD 











A more definite statement of govern- 
ment policy with respect to purchases of 
meat products and some adjustment in 
set-aside requirements was awaited by 
the meat packing and processing indus- 
try this week following the suspension 
of lend-lease buying of canned meats, 
fat cuts and hog casings. 

Early in the week, M. A. McQueen, 
in charge of the Chicago meat purchase 
section of the Commodity Credit Cor- 
poration, notified packers that the CCC 
now has in stock sufficient tushonka to 
meet present requirements and wil! un- 
dertake no further procurement of this 
product under new contracts. He stated 
that the agency would prefer that con- 
tractors either request complete can- 
cellation of their tushonka contracts, 
or request their amendment to change 
the product supplied to luncheon meat, 
chopped ham or bulk pork sausage. 

Outstanding contracts are not being 
terminated at this time by the CCC, 
but in view of possible amendment or 
cancellation of the contracts, processors 
have been advised not to place further 
orders for tushonka cans, boxes or other 
supplies. CCC will not give considera- 
tion to any request for amendment to 
existing contracts to extend delivery 
dates. If the product is not ready for 
shipment and delivery under contract 
terms, this will furnish cause for im- 
mediate cancellation. 

It is understood, moreover, that deliv- 
ery on all other canned meat products 
now being purchased by the CCC must 
be completed by June 30, and that the 
agency will accept no fat cuts or hog 
casings for delivery beyond that date. 
The CCC will even permit holders of 
fat cut contracts to cancel their under- 
takings if the contractors desire to take 
such action. 

The suspension of purchases of meat 
products, which will continue for an 
indefinite period, does not apply to lard. 
The agency desires liberal offerings of 
lard, particularly in 37-lb. tins. 

CCC officials expect that any meat 
canning capacity released by the sus- 
pension of their operations can be util- 
ized in supplying meats to the Army. 
The Quartermaster Corps is interested 
in receiving unlimited offerings on a 
variety of canned meat products. J. E. 
Staren is the Army canned meat buyer 
and his address is: Procurement Divi- 
sion, Special Rations and Canned Meat 
Section, 222 West Adams st., Chicago 6. 


An offer by a group of small St. 
Louis meat packing plants that OPA 
take over an idle-plant and operate it 
as a demonstration of how packers can 
comply with meat regulations was 
turned down, Murley F. Lorton, man- 
ager of the Food Retailing Institute 
and representative of the packers, an- 
nounced recently. 





Ration Defaulters 
to Lose Quotas as 
OPA Tightens Reins 


HE Office of Price Administration 
“tl denen’ its control over the oper. 
ations of Class 2 slaughterers this week, 
but introduced more flexibility into its 
program by accepting quota base aq. 
justments made by WFA and Providing 
for borrowing from June quotas 
slaughterers who got off to a bad star 
under Control Order 1 by killing to 
heavily early in May. 

At the same time the price 

gave a group of federally inspected 
slaughterers a preview of a tentative 
plan by which it may control distriby. 
tion by Class 1 slaughterers. It is yp. 
derstood that under the plan OPA 
would require Class 1 slaughterers ty 
maintain distribution in trade areas ae. 
cording to the pattern followed during 
the first period of the calendar quarter 
of 1944, adjusted to the ratio that the 
current supply of meat bears to the 
supply in the 1944 period. Compliance 
would be checked monthly and certain 
tolerances would be provided. 


AMENDMENT 3: This amendment to 
Control Order 1, which became effective 
May 19, authorizes the addition to 
slaughterers’ interim quota bases of the 
amount of adjustments received from 
the War Food Administration under 
WFO 126 for any part of the period 
April 30 through June 30. 


During May and June, Defense Sup- 
plies Corporation will continue to pay 
subsidy on the basis of the amount of 
slaughter for which claims were filed 
with DSC for the corresponding 194 
period, or the amount of slaughter for 
which a special base has been estab 
lished by the Washington office of WFA 
or OPA. The amendment permits ad 
justments in quotas already granted by 
WFA to be reflected in Class 2 slaugh- 
terers’ interim quotas for May and 
June. 


The WFA adjustments, however, 
were granted jointly for cattle and 
calves, while under Control Order 1, 
all quota bases are established sepa 
rately for each species of livestock 
killed or custom slaughtered. To deter 
mine the break-down of livestock that 
was permitted to be slaughtered by the 
WFA quota adjustments, the amend 
ment provides that the apportionment 
will be made—under Control Order I- 
according to the proportion of eat 
species of livestock already included 
the interim quota base established m 
der that order. 


AMENDMENT 4: Before the isst 
ance of this amendment, a slaughterer 
could legally operate during 1945 for 
that part of the time corresponding ® 
the periods last year when he turned ®t 
ration points to OPA. This would 
true even though the slaughterer 
to surrender ration points during a sub 
stantial part of 1944. 

(Continued on page 24.) 
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HEN, early in the war, the 
W wnat packing industry began 

producing canned meat rations 
for the Army Quartermaster Corps, the 
immediate goal occupied their full at- 
tention—providing 
troops in combat 
areas with an ap- 
petizing, nutritious 
meal that could be 
served and eaten 
under even the 
most adverse con- 
ditions. As the war 
progressed, con- 
stant  improve- 
ments were made 
in this fare. Menus 
were greatly ex- 
panded as new and 
tastier meat com- 
binations were add- 
ed. Soon reports 
began coming back 
from the fighting fronts telling how the 
men welcomed and appreciated the sav- 
ory foods being served them. 

The favorable reception accorded 
these canned meat rations by men in 
the lines was most gratifying to the 
meat packing industry. The response 
has now reached a point where meat 
packers have begun to ask: What civil- 
ian merchandising possibilities do these 
items hold for the postwar period? 

Recognizing the growing interest in 
this question, THE NATIONAL PRovI- 
SIONER, in cooperation with the Chicago 
Quartermaster Depot, arranged to have 
Miss Mary Meade, food editor of the 
Chicago Tribune, conduct experiments 
with typical Army combat meat rations. 
It was felt that as a competent food 
analyst with a definite knowledge of 
the likes and dislikes of the average 
housewife, Miss Meade was in a posi- 
tion to indicate frankly how consumers 


could be expected to regard these prod- 
ucts. 


MARY MEADE 


Although offering several construc- 
tive suggestions and a few criticisms, 
Miss Meade summed up her opinion by 
Saying: “Some of the new combinations 
are so good that they are bound to find 
their way to the American dinner table 
when the war is over.” She praised the 
meat packing industry and the Army 
Quartermaster Corps for having 
“wrought a few minor miracles in 


canned meat products for Army com- 
bat rations.” 


She appeared particularly impressed 
with the canned ham and e7¢ combina- 
tion, which is a part of the Ten-in-One 
raticn. “Before I opened the can, I 
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was wondering how in the 
world the great American 
breakfast specialty could be 
processed in tin and still 
taste like ham and eggs,” 
she confessed. “But these 
canned ham and eggs are 
really good! I simply heated 
my slices in a covered sauce- 
pan, with no fat, and they 
made a very appetizing supper.” 

The Tribune economist is of the opin- 
ion that this mixture “can be used for 
sandwich spreads, or it might be heated 
in a casserole or in slices and served 
with a tomato, mushroom or cheese 
sauce as a luncheon dish. The flavor is 
all there—good, tender ham, and fresh, 
carefully cooked eggs.” 


Miss Meade believes that “some of 
these canned rations could stand fur- 
ther improvements, of course, although 
most of them are excellent products as 
they stand. I do not feel that the 
canned hamburger is any rival for the 
genuine article so dear to the hearts of 
most young fighters. However, I found 
these canned hamburgers, when broken 
up, an excellent substitute for ground 
beef in an Italian sauce.” 


These views were amplified by Miss 
Meade in a recent Sunday column in 
the Tribune where women readers were 
told: “Canned meat stews going to the 
Army now have better flavor and the 
meat is in larger pieces than before, so 
that the stew will taste really ‘meaty’ 
to hungry warriors. Meat and spaghetti, 
meat and noodles, frankfurters and 
beans and pork and rice offer variety 
in the canned rations.” 


Outlines Impressions 


In an exclusive opinion to THE Na- 
TIONAL PROVISIONER, Miss Meade out- 
lined her impressions of seven typical 
canned combat rations as follows: 


Ham and eggs: Excellent product; 
should have many postwar uses, par- 
ticularly as a breakfast dish. It is ad- 
vantageous to have it sliceable for easy 
reheating, or browning. Present can (34 
oz.) is teo large for household use; 
half that size or weight should be more 
convenient. This item could rival corned 
beef hash for popularity. 


Ham and Candied Sweet Potatoes: 
Excellent product, but seemed slightly 
salty. Should be popular with the home- 
maker, particularly if. packed with 
syrup. Addition of pineapple might in- 
crease use. Whole cr half sweet pota- 
toes would be more attractive and look 
more like the home-prepared product. 
A container which would hold four 







Mroros 


HEADED FOR STARDOM 


If roseate predictions of Mary Meade, 
newspaper food economist, and certain in- 
dustry members are fulfilled, several canned 
meat rations now going to armed forces 
may develop into popular items with the 
postwar housewife. Illustrated in stars 
(above) are three items which seem to hold 
particular peacetime promise: top—frank- 
furters and beans; center—dehydrated 
corned beef hash; bottom—ham and eggs 
combination, which elicited high praise 
from newspaper food editor. 
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servings should be popular with the 
civilian consumer. 

Ham with Lima Beans: This is an- 
other excellent product, with enough 
moisture and ham fat to make it palat- 
able looking. Present can size serves two 
nicely, and would probably appeal to 
small families, especially as a quick 
lunch. 

Corned Pork Loaf: I don’t believe 
that this product would be at all popu- 
lar as a postwar item, as it has a 
“canned,” hashy flavor. I sliced the loaf 
and browned it in its own fat for break- 
fast, and it was palatable, but had no 
particular distinction. 

Pork with Applesauce: Applesauce 
gave a fine flavor to the pork, but not 
being visible as applesauce it seemed 
conspicuous by its absence. This prod- 
uct has possibilities, I think. Two or 
four servings would be the proper 
amount to can. 

Pork with Corn: This is good product 
which could be packed with more mois- 
ture to good advantage. A four-serving 
container should appeal to the house- 
wife. 

Hamburgers: I don’t “believe there 
would be much of a market for this 
item, as fresh hamburgers are easily 
made at home and have better flavor 
and color. The steamy coating and lack 
of brown coating detract from the 
canned product. 


Asked by the Provisioner to suggest 
some meat combinations for postwar 
sale not included in Army combat ra- 
tions, Miss Meade named Swiss steak 
with mushrooms or onions, barbecued 
pork or beef, veal birds, beef steak in 
Burgundy sauce, Hungarian goulash, 
Swedish meat balls, beef chop suey, and 
creamed dried beef and corn. 


Concurrence with Miss Meade’s views 
has been expressed in meat industry 
circles. Among qualified observers who 
foresee ready consumer acceptance of 
canned meat-and-vegetable combina- 
tions after the war is J. E. Gingher, 
canned meats department, Wilson & 
Co., New York City, who expressed an 
optimistic outlook to a representative 
of THE NATIONAL PROVISIONER during 
a food conference held last week in New 
York. 


In attendance at the conference were 
some 30 food editors from Manhattan 
area daily newspapers and trade jour- 
nals seeking a glimpse of promised food 
innovations pending in the postwar 
period. 


Editors See Wilson Display 


A featured exhibit at the Lexington 
hotel, where the group met, was a Wil- 
son display of canned meats—prewar, 
wartime and postwar. Russell Smith, 
head of Wilson’s canned meats and dog 
food division, made effective use of the 
exhibit in reviewing the history of the 
canned meat industry for the assembled 
editors. Smith explained that in the 
prewar group were such familiar items 
as tongues, pickled pigs feet, chicken 
and noodles in glass and Vienna saus- 
age. In discussing the wartime cans, 
Smith explained that “meat packing 
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tanned Food 


., Packed “by 








FOOD EDITORS LEARN ABOUT COMBAT RATIONS 


Clyde L. Hardin (right), assistant manager, United Dressed Beef Co., New York City, . 
discusses canned food for Army rations with trio of food editors who visited plant during” 


food conference last week. Pictured are (1. to r.) Homer Price, manager, United Dressed 

Beef Co.; Jean Kelly, food editor, Bergen Evening Record; Jane Nickerson, food editor, 

New York Times; Ellen Roberts, food editor, New York Sunday Enquirer, and Hardin, 
Editors also witnessed latest boning methods during stay at plant. 


companies have worked in cooperation 
with the Quartermaster Depot to 
achieve a wide variety for the war 
fronts.” 

Among items displayed were sausage 
links, hamburger patties, beef and 
spaghetti, dehydrated meat and rice, 
frankfurters, fried steaks, beef and 
noodles and dehydrated corned beef 
hash. This last item, Smith said, “did 
much to keep the breath of life in the 
boys who had been held prisoners of 
war in the Japanese concentration 
camps.” 

Items which will live on in peace, 
Smith believes, include roast beef in 
gravy, roast pork, the dehydrated hash 
and the hamburger patties. Kidney 
stew may also prove popular with the 
housewife, he added. 


Among food processing plants visited 
by the editors during the five-day gath- 
ering was the United Dressed Beef Co., 
a subsidiary of Swift & Company. So 
impressed was one writer for a large 
metropolitan daily with what she 
learned at this plant that she told her 
readers: 

“Boning promises to revolutionize the 
meat packing industry. One result is 
that the housewife of the future will 
probably buy meat in butcher shops 
that handle packaged goods only. She 
will get her meat wrapped in transpar- 
ent paper, fully standardized and ac- 
companied by cooking directions. There 
is no waste to boned beef. Every bit of 
the meat is edible, no scraps of fat or 
bones left. These will be salvaged and 
used at the meat plant.” 


In addition to the boning operations, 
the editors inspected an exhibit of 


canned foods for Army rations Packed 
by Swift & Company and developed in 
cooperation with the Army Quarter: 
master Corps. Included were suth 
canned items as ham with raisin sauce, 
ham with candied sweet potatoes, pork 
and -rice, beef and gravy, pork and 
gravy, ham chunks and whole hams 
and bacon. 


Discusses Quick Frozen Food 


The quick frozen food picture was re- 
viewed by Edwin T. Gibson, vice presi- 
dent, General Foods Corp., who told 
listeners: “It’s a lot of nonsense—those 
predictions going around of overnight 
miracles coming in the quick freezing 
industry once the Japanese fold. True, 
there will be tremendous eventual ex- 
pansion in the quick freezing field—but 
eventually. There can be no lightning 
change-over from wartime to postwar 
production. This industry cannot tum 
to equipment which has been set aside 
for the duration. Being new, its equip- 
ment has been new. It’s geing to take 
time after V-J day for the equipment 
concerns to get those new machines 
built and delivered to the processor.” 


H. N. Riley of the H. J. Heinz G@ 
also spoke in the same tenor, caution 
ing against expecting immediate mire 
cles. “Wait a decade, then look batk 
in amazement at the progress made if 
the processing of foods,” he advised 
“But new products will not move @ 
suddenly, nor will they take the place 
of the old reliables. The new foods 
but supplement and add variety to out 
way of living. Science may discover, tf 
search refine, invention improv 
the food habits ‘of a people cannot be 
changed overnight.” 
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OTHER METHODS OF DRYING BLOOD 


Article II (Conclusion) 





LOOD processing by two of the 
B most commonly practiced meth- 

ods, in one of which the blood is 
cooked and dried in the blood dryer 
with or without application of steam to 
the blood, and the other in which the 
blood is coagulated, settled, drained and 
then dried, was discussed in an article 
in THB NATIONAL PROVISIONER of May 
19, page 13. 


It was reported in that article that 
one large packing company uses old wet 
rendering tanks with their heads off for 
coagulating blood. Steam is introduced 
through the inlets at the bottom of the 
tank. Another large firm employs old 
wet tanks or similar cone-bottomed 
tanks for this purpose, but introduces 
the steam through a line which is run 
down through the blood and discharges 
at the bottom to induce agitation in the 
blood mass. 


A third method of processing blood, 
which is employed less commonly today, 
calls for pressing the coagulated blood 
to reduce its moisture content before it 
goes into the dryer. One expert states 
that the moisture in the coagulated 
blood may be reduced as low as 45 to 50 
per cent by pressing, while another con- 
tends that material of about 55 to 60 
per cent moisture content is the best 
that can be obtained. 


A good many packers who formerly 
pressed blood have abandoned this op- 
eration because they believe it is more 
economical to remove the additional 
moisture in the dryer than by pressing. 
They point out that not only does this 
process require a press and press cloths 
(scarce) or a large-capacity Berrigan 
press employing perforated plates, but 
also labor to handle the material in and 
out of the press and to operate the lat- 
ter. However, it should be noted that 
this method of handling does not call 
for the dryer capacity needed when 
blood of higher moisture content goes 
to the dryer. 


If coagulated blood is pressed too 
hard it will cake and will not break up 
in the dryer. 


Spray Drying Method 


The fourth method of handling blood 
—spray drying—is unimportant from 
the standpoint of the ordinary packer. 
It is more closely related to the special- 
ized processes employed in making 
blood albumin than to regular packing- 
house practice. The firm employing this 
process uses it for only a small portion 
of its volume and the resulting product 
is used for technical purposes, such as 
in the manufacture of plastics. 


Spray drying involves spraying the 
blood in a draft of warm air. The liquid 
is dried almost instantly and the finely 
divided blood flour obtained is water 
soluble, practically free from disagree- 
able odor and will keep indefinitely. 
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Blood for spray drying must be very 
clean. Considerable space is required 
for this process and costs are high. 

Packers have experimented with 
other methods of drying blood, such as 
spraying it on a hot roll, but these have 
proved impractical. 

To insure maximum ammonia content 
in blood produced by any method, the 
material should be handled promptly 
through each step of preparation. Am- 
monia will be lost if there is a delay in 
cooking or in handling the coagulated 
material. Dry blood must be thoroughly 
cool before it is sacked or piled. It 
should be spread out on the floor in a 
thin layer as it is discharged from the 
dryer and turned, if necessary, to per- 
mit the escape of heat and vapor. 


If jaw bones have been used in the 
dryer they may be picked or screened 
out at this time or, if the blood is to be 
used in fortifying digester tankage, the 
bone may be ground in with this ma- 
terial. 


For maximum keeping qualities blood 
should be dried to 8 to 10 per cent mois- 


ture content (some believe that mois- 


ture may run as high as 12 per cent). 
If dry blood contains too much moisture 
it heats and cakes and deteriorates in 
quality. The bright red color is lost if 
moisture is reduced too low. 

Blood should contain no grease and 
its ammonia content should run around 
16 or 17, equivalent to about 80 or 85 
per cent protein. Blood should contain 
no phosphate of lime or fiber. If anal- 
ysis shows blood to be low in protein it 
may be because the raw material from 
which it was made contained food or 
other foreign material introduced into 
it on the killing floor; sometimes this 
difficulty may be experienced when 
blood is processed in a dryer which is 
also employed for tankage or some 
other purposes. Such dual-purpose dry- 





ers should be cleaned out thoroughly 
before they are charged with blood. 


Blood derived from koshered cattle is 
usually lower in protein than that pro- 
duced as a result of regular slaughter. 
Blood from koshered cattle contains un- 
digested food which increases the blood 
yield by weight but results in a lower 
percentage of protein in the finished 
product: 


Dried Blood Yields 


Yields of dried blood (10 per cent 
moisture) run about as follows per 1,000 
lbs. live weight of cattle, calves and 
sheep: 

Lbs. per 1,000 
: Ibs. live weight 
Geetee cecccccedececctssssessacesace 


Calves .ncccccccccccccccsccsescecese 
Sheep 


It must be remembered that these fig- 
ures are averages and should be used 
in connection with analyses of the dried 
blood. Higher weight yields mean noth- 
ing if the product is below standard in 
protein content. 

The above data are in fair agreement 
with the following per head blood yield 
figures for cattle, hogs and sheep: 


Green weight Dried weight 
per head, lbs. per head, e 


Cattle cccccccsscccscce 50-60 5-8 
TEOGB cv cccccccnscccoose 5-10 -75-1.5 
GREED ccccccvccésccoese 3-5 .33-.66 


The Association of American Feed 
Control Officials defines dried blood as 
“ground, dried blood,” while blood flour 
is defined as “dried blood, prepared by 
special processes and reduced to a fine 
powder.” 

Under RMPR 74, the Office of Price 
Administration regulation establishing 
ceiling prices for animal product feed- 
ingstuffs, dried blood is defined as 
“blood dried and processed for feeding 
or for blending with other animal prod- 
ucts feedingstuffs and containing a min- 
imum of 15 per cent ef ammonia.” 
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Make yppur sausage easy to recognize with bright, shiny Milprint 

Mil-O-Bands. Designed to build brand identity and to catch consumer attention, 
Mil-O-Bands are beautifully printed in clear, outstanding colors that 

readily identify your sausage! .. . Mil-O-Bands are thermoplastically coated for fast 
heat-sealing, either by the pinch eo or overlapping methods C). Write Milprint 
today for samples of a sausage band that will do a real selling job for your product! 
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1939-40 RECOMMENDED 
BY MEAT INSTITUTE AS 
BEST FOR BASE PERIOD 


Although disagreeing with OPA views 
in regard to “an overall earnings stand- 
ard,” and the need for selecting a base 
period for determining a fair and equi- 
table margin for current operations, 
the American Meat Institute has peti- 
tioned the Office of Price Administra- 
tion to adopt the period 1939-40 as a 
more representative peacetime base pe- 
riod for the industry than the 1936-39 
period which was chosen by the price 
agency. 

In connection with its petition the 
Institute pointed out that the years 
1936-1939 are not representative of a 
satisfactory peacetime base period for 
this industry because: 


1: Earnings were affected adversely 
in that period as a result of the devas- 
tating drought in 1934-1936 which re- 
duced overall meat production and cut 
pork production drastically. 

2: This period includes the year 1938 
which was a year of “severe depression” 
for the industry for it incurred substan- 
tial losses due to a sharp decline in 
meat, hide, and other related prices 
resulting from a drop in consumer buy- 
ing power. 

8: Earnings in this group of years 
were substantially below earnings of 
all corporations and food manufactur- 
ing industries in that period. 

4: Because of the unrepresentative- 
ness of this period, a large segment of 
the industry, in terms of volume, has 
adopted the “invested capital base” for 
excess profits tax purposes rather than 
the “earnings base,” which indicates 
that, in spite of the adjustments in the 
years that were permitted, the 1936- 
1939 period was not representative for 
excess profits tax purposes so far as 
this industry is concerned. 

5: The period 1936-1939 was one of 
generally declining inventory values in 
the industry. 


The Institute suggested that the fis- 
cal years 1939-1940 are much more 
nearly representative than the period 
1936-1939 for the following reasons: 


1: Volume of the industry by 1939- 
1940 had largely recovered from the 
effects of the drought and closely ap- 
proximated average volume. 


2: Earnings of the industry during 
this period were about the same as 
overall earnings prior to the drought 
and the depression. Neither of the 
years was “a year of severe depression 
or exceptional prosperity.” 

8: Earnings during 1939-1940 were 
more nearly in normal relationship with 
earnings of all corporations and with 
food manufacturing concerns than in 
the period 1936-1939, although still 
considerably below the earnings of all 
corporations. 


4: Inventory values during the 1939- 
1940 period suggested by the Institute 
were relatively stable. 
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When can we 
expect more 
MEAT? 


Mu. on the table’’ has always stood for Amencan well-being 





The present lack of “meat on the table” is a daily reminder of 
the sacrifices and dislocations of war 

Thus problem ts pa ly felt by minded mea! 
planners who look to meat as the pnncipa! source of protems. as 
well as for that good meat taste 





According to press releases. end of the war in Europe promises 
more tres. gasoline, and certain other ovilian products On that 
basis many may naturally expect an increased supply of meat 

The ovihan supply of meat depends on (1) Military and other 
war needs (2) Production of mest animals 





MILITARY MEAT NEEDS 


To Keer (7 
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COMING Ov? wERE ~* 
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The Office of War Information 


makes this official statemen Pacthe im rapidly 
” » the Battle of Japan umbers and they must be 
aus tem by enormous 
“The pipe lines to the Pa- _titignel ment eo well 
wpe toe * and rockets, mortars and 
ethic are twice as asthey shells 
ere to Europe and they must 
filled — “Also, troops in Europe 
“Billions of pounds of y Mill get more fresh meatsand 
meat must be constantly in *** nant 
transit to Pacific bases o “VE Day does not mean 
must be . jon in the Army's 
on hand in ell supply depots. current meat requirements.” 











marketed 
though larger than prewar, 
ine re all — production 
the wartime demands and jing has been 


still give us all the meat we 
want available for mest now 











Yes. America. it may be some time before we can have “meat 
yon the table” as we knew it once. and as we will heave it again 
But we have al! learned to find that good meat flavor in cuts that 
used to be strangers to many of us 

Along with that. we have learned that ail meats. regardless of 
cut or kind. price of points. contain complete. highest quality 
proteins that make meat “a yardstick of protein foods. 














RUNNING IN 600 PAPERS 


This advertisement, which will appear in 

600 newspapers in connection with the 

American Meat Institute educational pro- 

gram, tells the consumer that “it may be 

some time before we can have meat on the 
table as we knew it once.” 





WHAT HAPPENS TO RILEY 
ON JUNE 3 BROADCAST 











Gillis, the bosom pal of Riley, gives 
a war bond party and invites a movie 
star on the June 3 broadcast of the 
American Meat Institute’s radio show, 
“The Life of Riley,” starring William 
Bendix. Riley, who can’t stand to be 
outdone, decides to hold a similar party 
and also invites a movie star to help 
sell bonds. The star’s name is Lomita, 
only it happens to be a dog. As could be 
expected of a temperamental movie star, 
the dog runs away and brings on events 
that lead to a surprising climax. 


New WEA, Agriculture 
Head is Advocate of a 
Coordinated Food Plan 


The appointment of Rep. Clinton 
Anderson, New Mexico, as Secretary of 
Agriculture and War Food Adminis- 
trator, effective July 1, brings to office 
a man reportedly well qualified for 
these important positions. His knowl- 
edge of livestock and farming problems 
comes from experience: he owns a 1,000- 
acre farm in the Rio Grande Valley, 
raises Hereford cattle and engages in 
dairy operations. 

Anderson has been in charge of the 
House committee investigating food 
shortages, which was called only three 
weeks ago. He is an advocate of 
“abundant production” of food as “the 
way to kill off black markets and food 
price inflation.” 

In the first report of his committee 
Anderson declared that the OPA’s ten- 
point program to increase the produc- 
tion of meat was “for the most part 
unsatisfactory.” He also was dissatisfied 
with OPA’s handling of the black mar- 
ket. 

While Anderson will not be the all- 
powerful “food czar” some Congres- 
sional groups have demanded, his ap- 
pointment as head of the War Food 
Administration and Agriculture is in 
line with his suggestion of coordination 
of the entire food program. 





SEES WIDESPREAD POSTWAR 
CALL FOR HOME FREEZERS 


Meat packers who hesitate to lay 
plans for entering the pre-packaged 
frozen meat field until they have some 
reliable estimate as to the number of 
household freezers which will be avail- 
able after the war may be better able 
to chart their course after hearing the 
views of Allyn R. Heck, newly-appoint- 
ed merchandise manager of the house- 
hold refrigeration department of the 
Westinghouse Electric Corp. appliance 
division at Mansfield, O. 

“We anticipate substantial sales of 
home freezers as well as the new ‘two- 
temperature’ refrigerators in which 
there will be ample space for the stor- 
age of frozen foods and the refrigera- 
tion of unfrozen foods,” Heck stated, 
adding: “Home freezer demand in the 
immediate postwar period will be in- 
fluenced to a great extent by whether 
or not rationing is continued, how rap- 
idly and extensively the food industry 
makes frozen foods available, and how 
valid are the widely divergent predic- 
tions being made of consumers’ post- 
war purchases.” 


Heck estimates that home freezer 
sales will run between 300,000 and 
400,000 units per year, after “settling 
down from the first flush of postwar 
demand.” He voices the belief that “it 
is essential to lay the sales groundwork 
now that will place an option on the 
consumers’ long-dormant dollar.” 
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Changes in RMPR 169 


(Continued from page 7.) 


round, is established at a level 25 cents 
a hundred pounds below the ceiling 
price for processing beef obtained from 
the entire carcass. 

5: A base zone ceiling price of $18.50 
per cwt. is established for kosher bone- 
less forequarter beef of cutter and can- 
ner grades. 

6: Provision is made allowing hotel 
supply houses and other persons selling 
to purveyors of meals to transfer their 
quotas from one establishment to an- 
other, provided they meet the eligibility 
tests and obtain a special order from 
the OPA regional administrator. This 


will provide relief in all emergency 
situations where a seller finds it neces- 
sary to change the location of his place 
of business. 


7: Sales of prefabricated cuts to 
hotels and restaurants are prohibited if 
the seller has failed to file his quarterly 
report showing his sales to purveyors 
of meals during the preceding quarter 
as well as the total volume of sales 
made during the base period (Septem- 
ber 15 to December 15, 1942). 

8: A schedule of ceiling prices for 
sales of fabricated beef cuts and veal 
carcasses meeting specifications of the 
War Shipping Administration has been 
provided for every type of sale. To en- 
courage sales to the WSA stockpile, an 








@ We'd like to say “right away” to every meat packer who 


wants a new U. S. Heavy-Duty Slicer now. And 


especially to those customers who have been patiently waiting 


for so long. We can’t say this, because essential as 


food machines are. . 


. war work still 


comes first with us. And until our job for Uncle Sam is 


through, there won’t be enough slicers to go around. 


However, we are using every possible facility 


right now to make more slicers available. For we know 


that lower costs and increased profits will begin for you 


the day a new U. S. Heavy-Duty Slicer is installed! 


If you need a new slicer... place your order 
now for future delivery of a U. S. Slicer. We 
may be able to help you sooner than you think. 
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U. S. SLICING MACHINE COMPANY 


Dually ood Machines ae 


LA PORTE, INDIANA 


additional 25c a cwt. is allowed on such 
sales. 

9: Changes are made in the custom 
slaughter provisions of the regulation 
to guard against the use of fictitious 
short term leases as a means of evad. 
ing the custom slaughter restrictions, 
This change will eliminate a method 
used by some buyers to obtain meat at 
over-the-ceiling prices. 

10: Some changes have been made in 
the requirements for authorizing ceiling 
price increases to compensate for excess 
labor costs, OPA said, in order to facilj- 
tate the procurement of frozen boneless 
beef for the armed forces. 

11: To enable peddler truck sellers to 
conserve mileage, OPA has authorized 
an increase in the maximum $1.25 
markup limit on each peddler sale from 
150 Ibs. to 250 lbs. The mark-up for 
sales exceeding the maximum weight 
limit (250 Ibs.) has been increased from 
75¢c to $1 per cwt. 

12: The wholesaler’s discount on 
sales of miscellaneous beef and veal 
items to peddlers is reduced from $1 to 
50c a cwt. 

Other changes re-define the terms 
wholesaler, hotel supply house, beef 
carcass, beef side, veal carcass, ham- 
burger and sales at retail. 





LATE NEWS 
FLASHES 


Amendment 17 to RMPR 239, Amend- 
ment 18 to MPR 389, Amendment 25 to 
RMPR 148, Amendment 9 to RMPR 398, 
and Amendment 9 to MPR 588 estab- 
lish ceiling prices for sales of certain 
food items by Great Lakes marine sup- 
pliers, all effective June 7. They provide 
specific mark-ups for marine suppliers 
furnishing meats and other provisions 
to all Great Lakes vessels except pas- 
senger boats. Mark-up for variety meats 
and edible by-products is flat $3 per 
cwt., mark-up for lamb and mutton will 
average $3 per cwt., and mark-up for all 
other meat products is $3.50 per ewt. 


The strength of OPA’s new enforce 
ment drive was revealed this weekend 
with the statement that for the two 
weeks ending May 19 enforcement case 
were being filed against meat packer 
and wholesalers at a rate almost # 
times .as great as in March, and mor 
than 12 times that for May, 1944. 4 
total of 745 wholesale meat cases WH 
instituted from May 7 to 19. One meth 
of finding violations is to check drow 
costs and investigate packers whom 
drove costs exceed the prescribed 
mum, Another method is to work 
from the retailer. Large numbers of 1 
tailers are being questioned about 
legal practices of their suppliers. 


The beef and pork cost accounting 
committees of the National Ind 
ent Meat Packers Association will met 
at the Morrison hotel, Chicago, June 6 
The board of directors of NIMPA wil 




















convene in Chicago June 7. 
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STORM BRONX MARKET WITH PURVEYORS MAP COURSE and Arthur Davis, of Edward Davis, 
“UNLIMITED MEAT SUPPLY" The Army beef boning program was pes ced yee was oe to the 
h The unique—nay, fantastic—specta- #™ong the principal topics reviewed by - uk tor York City.” i “aasted 
le of a retail meat market stacked to the board of directors of the National first eandiien ion was A t. All j 
a | ge : Association of Hotel & Restaurant Meat =F ceegagpen ger Poere sictind 
the hilt with choice cuts of beef, pork, Pp h elected officers will serve until the next 
2 jamb and veal, and advertising for cus- Cones PA as they assembled at the . nual meeting in October, 1945. 
s s caused Bronx housewives to rub C°Pley Plaza hotel, Boston, on May 7 , : 
" tomers caused Dron: and 8 for their regular semi-annual Under the heading of postwar plans, 
their eyes in disbelief last week. Skep- : the board considered methods of im- 
5. tical, but willing to be shown, they con- °¢Ssion. Many hotel supply houses, at sasienr siiihiin te . t 
d 4 on the steve at 7 a.m. twe hours the request of the U. S. Army, are now P ng service purveyors of meals 
verged on the stor ’ engaging in thi after the removal of wartime restric- 
s before opening time. When the doors — ete Ki: tions. The announcement of V-E da 
were unlocked, the crowd milled inside Ellard Pfaelzer, president of the as- during the course of the meeting pond 
in to find their dream had become a reality. sociation, resigned his office due to the phasized the importance of considering 
ig Before their incredulous eyes were Press of business affairs and the regis- postwar problems. 
38 counters piled high with almost every ation of Armand Bastien, chairman of 
i- type of choice cut imaginable—and all the board of directors, was also ac- 
38 priced at the OPA ceiling or below. cepted. Pfaelzer was named chairman Invest in Victory! Buy War Bonds! 
Twenty-one butchers labored manfully 
to all day to fill the requirements of 3,000 
ed customers who purchased an estimated 
25 30,000 lbs. of meat. There was no speci- 
= fied limit on individual purchases, but 
or anyone asking for more than 5 lbs. of 
ht bacon or more than one smoked ham or 
= beef roast was questioned lest he be a 
retail butcher seeking to obtain sup- 
on plies for possible resale on the black 
eal market. Otherwise, all that was needed 
to to fill the family larder was cash and 
points. 
me Before leaving, customers were fur- 
vet ther cheered by the knowledge that 
= Robert Dunseath, vice president of the 
Diamond-K Co., which operates the 
meat department of the George W. Loft 'NIF-ORM noo 
supermarket in the Bronx on a conces- nn 
sion basis, had promised that there ae hill 
. would be more meat of all kinds when 
| the existing supply was exhausted. Ano ARO 
Dunseath was formerly manager of the 
nd- New York branch unit of Kingan & 
Co., resigning his post late last year to 
am organize the Diamond-K Co. 
ab- Dunseath said there was no mystery 
ain about the source of his supply, declar- 
up ing he buys directly from packers in 
ride Chicago and Indianapolis. He stated 
sors that his company is large enough to 
ons buy in this manner, but small enough —you can be certain of the same white, 
yas. B 0 take advantage of small lot oppor- smooth, grain-free quality in every 
rats tunities. pound when you produce lard with the 
be Votator. It is the modern lard process- 
all PORK SET-ASIDE APPLIES ing method which synchronizes chilling, 
t. TO CUSTOM-KILLED HOGS plasticizing, and aeration in one auto- 
——— oan auncanane “ matic, continuous operation—com- 
i e War Foo ministration has pletely under mechanical control, 
al ~ pen WFO 75.3 to clarify and apply immune to atmospheric conditions. 
two specifically the set-aside require- F he fi cam 
ase | ments of this order to slaughterers who rom the first pound to the millionth 
bers @ Dave hogs killed on a custom basis in —the Votator gets you there faster! The 
os = —— plants. This action, model shown here is only 3’2” wide and 
nore & “Uective May 20, was taken to make it 5'6” long, yet processes 3,000 to 4,000 
A 4 han —— — of WFO pounds per hour. Write to The Girdler 
“e y to slaughterers who have C ‘ D N 
thd | 098 custom-killed in federally inspected saporates, Tayt- tie Set, voenter 
row plants as well as to slaughterers killing Division, Louisville 1, Kentucky. 
howe 4°98 On their own account. 
ani The same amendment (No. 14) also 
back § Teduced from 40 to 30 per cent the per- 
fre @ centage of set-aside hams for which a 
it © § %-hour smoke is required, and in- 
— oy 10 to 20 per cent the per- A CONTINUOUS 
entage of set-aside 48-hour smoked 
ating hams. These changes have been made CLOSED LARD 
venlh Set present army needs and do not PROCESSING UNIT 
nett ect the total set-aside requirements 
at for hams, 
. wil 
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CHARACTERISTICS 


1. RESPONSE: The fastest of any type. 


2. ACCURACY: On the line as close as can 
be read. 

3. RANGE: —50°F. to +50°F. with full over- 
range protection. 

4. SCALE: Increasing graduations — gives 
very open scale readings throughout 
working range. 

5. BULBS: Bulbs are small — %” diam. by 

2” long. 

i 6. INSTALLATION: Instruments often may 
be installed up to 300 ft. from bulb. 
Easily moved from one location to an- 
other. 

7. SIZE: Indicators — 5”; recorders — 10” 

and 12” (single and multiple pen). 

3 8. THERMAL SYSTEM: Brazed, tested, indi- 

vidually calibrated. Filled with volatile 

liquid and its vapor. 





m™ FOXBOR 


REG. U.S. PAT. OFF. 
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New Vapor-Pressure Type 
Dial Thermometers and Recorders have 
exclusive —50OF. to +50F. range 


Here at last, are thermometers especially designed for chill 
room, freezer and refrigerator use in food plants. With a com 
pact range of —S0°F. to +50°F. (and full overrange proteé 
tion), Foxboro’s new Low-Range Thermometers provide am 
easier-reading scale that’s entirely within the working scale, 


There's no “unused” portion of the scale ...no hard-to-read 


crowding of chart lines or dial marking. 

What's more, every reading “means exactly what it says", 
The Vapor-Pressure Thermal Systems of these instrument# 
give the fastest response known ... plus accuracy closer than 
the eye can read! 

Write for full details of these new dial and recording Food 
Plant Thermometers. The Foxboro Company, 148 Neponset 
Avenue, Foxboro, Mass., U.S. A. Branches in principal cities 


Low-Range 


THERMOMETERS 
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Personalities and Fivents 


|__of the Week 


@ Edward Foss Wilson, president of 
Wilson & Co., Chicago, and Mrs. Wilson 
announce the arrival of a second son, 
Kendall Wyman Wilson, born May 20 
at Presbyterian hospital. The new ar- 
rival, brother of Edward Thomas Wil- 
son, 4, is expected to be home on June 
1, which will mark the fifth wedding an- 
niversary of Mr. and Mrs. Wilson. 








@ Arkansas meat packers and slaugh- 
terers.on May 18, meeting at the Hotel 
Marion, Little Rock, set up a temporary 
organization in an effort to obtain relief 
from OPA regulations which they re- 
port threaten to force small operators 
out of business and create an even more 
critical meat shortage in the state. The 
group is operating under the name of 
the Independent Meat Packers and 
Slaughterers Association of Arkansas. 


@ Brig. Gen. H. R. McKenzie, QMC, 
officer in charge of the Perishables 
Branch, Subsistence Division, Office of 
the Quartermaster General, on May 18 
presented a citation on behalf of the 
Secretary of War to Albert J. Brown, 
civilian employe of the New York 
Quartermaster Market Center, for mer- 
itorious service to the War Department. 
Brown, on leave from one of the larger 
meat packing companies, has been an 
employe of the War Department since 
1942. Among those in attendance at the 





HE’S BUSY FELLOW 
Fair Colvin, president, Magnolia Packing 
Co., Shreveport, La., finds little spare time 
on his hands these days. The concern, 
which is revising and enlarging its office 
space, is earmarking a large share of its 
products for the government. 
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testimonial dinner tendered him was 
Maj. Gen. Carl A. Hardigg, director of 
the Subsistence Division, Office of the 
Quartermaster General. A buyer of 
meat and meat products for the Army, 
Brown was also commended for his 
work in coordinating actions attendant 
to the set-aside order from September 
1, 1944, to March 1, 1945. 

@ W. B. Henri, president, Henri, Hurst 
& McDonald, Chicago advertising agen- 
cy, discussed the fundamentals of ad- 
vertising and its place in business be- 
fore a meeting of Morrell club members 
at the Hotel Ottumwa on May 22. His 
talk was illustrated with slide films and 
charts showing product advertising for 
Red Heart dog food. 

® Carl G. Mayer, Chicago, vice presi- 
dent of Oscar Mayer & Co., spoke as a 
representative of the American Meat 
Institute before the Conference of Re- 
tail Food Dealers at Madison on May 
22. The conference was sponsored by 
the Manufacturers Representatives As- 
sociation of Madison and the University 
of Wisconsin School of Commerce. 


® A six-alarm fire at the plant of the 
Pittsburgh Melting Co., located on 
Herr’s Island, destroyed a large sec- 
tion of the plant and caused damage 
estimated by fire authorities at $75,000. 
The company, which processes fats and 
greases, is headed by A. C. Collins, 
president, who told a Provisioner repre- 
sentative that the plant is running and 
“we are continuing to operate in every 
way except grinding full: quantities of 
meat scrap. We will rebuild; hope to 
have the roof on by September, and 
will put in the best equipment available, 
with a better layout.” 


@ First Lt. Edward A. Tovrea, son of 
Phil Tovrea, president, Tovrea Packing 
Co., Phoenix, Ariz., is safe in Paris 
“having a swell time” after more than 
two years as a prisoner of the Nazis, 
according to a letter reaching the senior 
Tovrea. The 26-year-old fiyer, pilot of 
a Spitfire plane, was captured by the 
Germans in the Dieppe raid of August 
19, 1942. 


® Fifteen New Jersey slaughterers, 
charged by the OPA with failing to 
keep proper records of their operations, 
were enjoined by Federal Judge Meaney 
last week from selling meat until this 
practice is corrected. 


® Opening of the Moira Packing House, 
Moira, N. Y., has been announced by 
John Pelifian, owner and operator. 


@® James B. Holmes, 55, traveling au- 
ditor for Swift & Company, died May 
11 at North Adams, Mass., after having 
been stricken by a heart attack the day 
before. 


® Construction of the Owen Brothers 
Packing Co. plant, Meridian, Miss., is 
expected to get under way immediately, 


New Officers Are Named 
by Meat Canners Group 


The National Meat Canners Associ- 
ation has announced the election of T. C. 
Tait, head of the canned foods depart- 





T. C. TAIT R. M. SMITH 


ment of Swift & Company, as president 
of the organization, and R. M. Smith, 
head of the canned foods division of 
Wilson & Co., as vice president. 

J. Emmett Clair, Republic Food Prod- 
ucts Co., Chicago, has been re-elected 
secretary of the group, and Henry Man- 
aster, United Packers, Inc., Chicago, 
treasurer. C. W. Beilfuss, Derby Foods, 
has been appointed publicity chairman. 

The maintenance of high quality in 
canned meat products is one of the first 
objects of the association, which repre- 
sents in its membership more than 90 
per cent of the canned meat industry. 





according to a statement by I. L. Woo- 
ten, manager of the River State Pack- 
ing Co., Hattiesburg, Miss., also an 
Owen Brothers enterprise. The new or- 
ganization is headed by Marvin Owen. 
The plant is expected to be in operation 
by August. 

@ M. S. Zimmerman, legal department, 
Don Smith, advertising manager, and 
Russell M. Smith, canned meat and dog 
food department, Wilson & Co., Chicago, 
were visitors in New York recently. 

@ At a recent meeting of the board of 
directors of H. C. Bohack Co., Inc., New 
York, Henry R. Streckert was elected 
vice president in charge of the meat and 
poultry division. Streckert has been with 
Bohack for the past 23 years and was 
in charge of the pork packing plant. 
® Richard B. Townsend, vice president, 
Meat Industries Laboratory, Inc., and 
Kadiem, Inc., manufacturers of curing 
materials, seasonings and flavorings, 
now a yeoman, 2/c, stationed on the 
Pacific Coast, was a visitor in New York 
last week. 


@ Howard G. Ziegler, president, C & W 
Ziegler, Inc., Pittsburgh, recently re- 
turned from a conference of the Na- 
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tional Hotel & Restaurant Purveyors 
Association in Boston. 

@ W. Howard Chase has been appointed 
director of public relations by General 
Foods Corp., New York, efféctive June 
1. Chase for several years has been 
director of the department of public 
services for General Mills, Inc., Min- 
neapolis. 

@ Further delay has developed in the 
completion of a municipal abattoir at 
St. John, N. B., which was originally 
scheduled to begin operations last Janu- 
ary 1. Present indications are that the 
plant will be finished sometime in July. 


@ Well known to members of the meat 
trade in Seattle, Wash., Jack Barber, 
64, manager, Jack Barber Co., a meat 
dealers’ supply house in that city, died 
in a local hospital. He was a native of 
Scotland. 

@ Leonard S. Tralmer, formerly head 
buyer for all emergency field rations 
at the Chicago Quartermaster Depot, 
left that post recently to establish his 
own general food brokerage business. 
His Tralmer Sales Co. has been ap- 
pointed Chicago market representative 
for Lowry & Co., Inc., national sugar 
brokers. 

@ The firm of N. Kapilow & Co., im- 
porters and exporters of sausage cas- 
ings, is now located in its own building 
at 210 E. 118th st., New York 35, N. Y. 
Telephone number is Atwater 9-4300-1. 
@ Harold Council, chairman of the live- 
stock committee of the Washington 
county, Miss., chamber of commerce, 
has named committees from six Delta 
counties to form a stockyard corpora- 
tion which will plan establishment of a 
stockyard and meat packing plant for 
the expanding Delta livestock industry. 


@ Harry D. Henderson, for 40 years as- 
sociated with the Ft. Worth Stockyards 
Co., has retired as superintendent of 
operations and been succeeded by Ben 
T. Newby, assistant superintehdent. 
Henderson started with the yards in 
1905 as a weighmaster. 

@® A hearing on a motion for a pre- 
liminary injunction enjoining the Jos- 
eph N. Rice Co., Covington, Ky., meat 
packing firm, from paying above OPA 
maximum prices for cattle will be heard 
June 4 by U. S. District Judge Mac- 
Swingford at Covington. 








CHARTING DAY’S WORK 


In a huddle preparatory to starting an- 
other busy day is this trio from the Little 
Rock Packing Co., Little Rock, Ark. They 
are (1. to r.) Leo Van Gels, office manager; 
L. L. Lauck, sales manager, and C. M. Lee, 
superintendent of the plant. 





® Floden Bros. have announced com- 
pletion of plans for construction of a 
packing plant at 1325 E. 9th st., Mo- 
desto, Calif., to be built at an estimated 
cost of $50,000. 

@ Launched a little over a year ago by 
Charles Swanson, Quick Frozen Food 
Packers, Inc., Mountain View, Calif., 
has completed installation of facilities 
which now permit it to bone, freeze and 
ship more than 1,000,000 lbs. of meat 
per month, it is reported. Its present 
beef boning capacity is said to be 15 
carcasses per hour. 

@ Pvt. Sami Svendsen is now soaking 
up a full quota of Lone Star state sun- 
shine at Camp Fannin, Tex. 

@ With cattle kill running low, the firm 
of Gus Juengling & Son, Cincinnati, 
was planning to make a decision before 
the end of this week on whether to con- 
tinue operations. In recent weeks, the 
firm’s payroll has numbered 18 em- 
ployes compared to the former total of 
32. 

@® Joe’s Meat Processing is the firm 
name under which Joe Giannini has es- 
tablished a sausage manufacturing and 
ham and bacon curing business at 603 
Sumner st., E. Bakersfield, Calif. 

® Hanford Meat & Provision Co., Han- 
ford, Calif., was sold on May 21 by the 


owner, William Kermin, to David Ber. 
nard. 

@ A number of canned meat products 
were among items displayed by Con. 
tinental Can Co. in connection with the 
award of the Army-Navy “E” to the 
company’s Plant 33 in Chicago. 


®@ The appointment of Charles Danzin. 
ger as sales director of the National 
Frosted Foods Sales Corp., New York, 
N. Y., is announced by W. M. Zarot. 
schenzeff, technical director. Danzinger, 
who was honorably discharged from the 
Army only a short time ago, was con- 
nected with the company prior to going 
overseas. He was formerly with Armour 
and Company as sales executive in the 
canned meat department, with Geo. A, 
Hormel & Co. as sales executive and 
with the Hy-Grade Foods Co. as sales 
manager. 

@ Plans for the building of stockyards 
facilities at Hillsboro, Ohio, and Cen. 
terville, Ind., to facilitate handling of 
livestock in the adjacent areas were 
recently discussed at a meeting of the 
directors of the Cincinnati Livestock 
Producers’ Association. A yard was 
opened by the association not long ago 
at Springfield, Ohio, and another is un- 
der construction at Wilmington. 


@ The district OPA office at Cincinnati 
on May 16 disclosed that of 110 non 
federally inspected slaughterers in the 
area, 90 had registered with the price 
agency for assignment of quotas. 


®@ Patrick J. Doyle, associated with the 
leather industry at Peabody, Mass., for 
more than 35 years prior to his retire 
ment eight years ago, died on May 1§ 
at his home in that city. 


@ After ten days of meatless meals in 
their school cafeterias, children of 
Houston, Tex., were assured of meat for 
the balance of the present school term 
when J. H. Walston of the Walston 
Packing Co. agreed to furnish the nee. 
essary meat supplies to the schools at 
wholesale ceiling prices. Miss Ima 
Hogg, chairman of the lunchroom com- 
mittee of the Houston board of educa 
tion, reported that arrangements had 
been made for delivery of the meat. 


@ Approximately 70 meat packers in 
the Philadelphia area have closed down 
for the rest of May because they have 
exceeded OPA quota limitations o 
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DRESSED HOGS 
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400,000 


Gallons of Water Daily 
For Park College and City 


For more than forty years Park 
College struggled to serve itself 
and the City of Parkville, Mis- 
souri with water. The water sys- 
2 tem was inadequate and ineffi- 
cient to operate. For many years it imposed 
a heavy financial loss on the college. Further- 
more, seldom was an ample supply of water 
available. Frequently it was necessary to haul 
water from another city ten miles away. 








And then in 1941 the situation became even 
more critical. Both resident and college use 
had to be cut to the absolute minimum. By 
vote, the citizens approved an ordinance 
granting Layne-Western Company a fran- 
chise for taking over and operating the water 
system. Two new Layne Well Units consist- 
ing of Layne Gravel Wells and vertical tur- 
bine pumps, capable of producing 400,000 
gallons of water daily, were immediately 
installed. A modern iron removal and water 
treating plant was rushed to completion, 


Today, Park College and the City of Park- 
ville have a thoroughly modern and highly 
efficient water system with a capacity far 
greater than their needs. The water is clearer 
and finer than ever enjoyed before . . and 
all at a tremendous annual saving to the 
College. 


For further facts about Layne Water Sys- 
tems, Layne Turbine Pumps and Layne Serv- 
ices, address Layne & Bowler, Inc., General 
Offices, Memphis 8, Tenn. 


AFFILIATED COMPANIES: Layne-Arkansas Co., 
Stuttgart, Ark. * Laype-Atienitc ioe Norfolk, 
a. emp 


o., Columbus. Ohio 
. Houston, Texas * Layne- 


Mexico, 





WELL WATER SYSTEMS 
VERTICAL TURBINE PUMPS 
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beef, veal and pork, it is reported. The 
stoppage will result in a loss of around 
500,000 Ibs. of meat weekly to the city’s 
retail outlets, according to Arthur E. 
Dennis, attorney for the Eastern Penn- 
sylvania Slaughterers’ Association. 


@ Henry Fox, widely known Baltimore, 
Md., cattle broker, died at his home on 
May 13. Born in 1861, he went to work 
in the stockyards at the age of 12, later 
becoming a broker and remaining in the 
business until his retirement six years 
ago. His sons, Morton, Nelson and Ed- 
win Fox, are operators of the Fox Pack- 
ing Co. 

@ Newly announced federal subsidies 
designed to stimulate meat production 
were termed “a halfway measure” by 
Ray Treinen, sales manager of the E. 
Kahn’s Sons Co., Cincinnati. “We need 
as much again to stay in business,” 
Treinen declared. 

@® The Los Angeles county board of 
supervisors has approved a rezoning 
ordinance permitting the Rancho Pack- 
ing Co. to construct and operate a 


| processing and locker plant at 4711 


Brooklyn ave., Los Angeles. 

@® The Cook Packing Co., Scottsbluff, 
Neb., only government inspected plant 
in the western part of the state, has 
been purchased by the Kroger Grocery 
& Baking Co., it was announced. 


® Food Fair Stores, Inc., has acquired 


a meat packing plant at Elizabeth, N. 
J., from the Regal Corp., George Fried- 


| land, president of Food Fair Stores, an- 


nounced this week. Friedland said that 
ownership of the plant would enable the 
company to supply all its stores with 
adequate quantities of beef, veal and 
lamb. 

® Mayor John E. Kerrigan of Boston, 
at the conclusion of a “meat-famine” 
conference on May 22, announced that 
he would seek federal aid in investigat- 
ing the possibility of importing meat 
from Canada to ease the city’s meat 
shortage. 


@ The Saskatchewan Horse Marketing 
Co-operative Association, which recent- 
ly purchased a horse-processing plant 
at Edmonton, Alberta, has signed a con- 
tract with the Saskatchewan govern- 
ment and the Dominion department of 
Trade and Commerce to ship 10,000 tons 
of horsemeat to Belgium. 


ew. J. _Kutsch, advertising depart- 
ment, Swift & Company, Chicago, was 
a visitor in New York last week. 


®@ Bernard Lindenhaum, S 1/C, son of 
Samuel F. Lindenhaum, vice president, 
Martin Packing Co., Newark, N. J., is in 
Chicago, awaiting assignment to radio 
school preparatory to assignment to 
duty. Recently Mr. and Mrs. Linden- 
baum visited him there. 


®@ The fifty-second annual meeting of 
the New York State Association of Re- 
tail Meat Dealers, Inc., will be held on 
June 11 in the north ballroom of the 
hotel New Yorker. 


® The Hamburg Casing Co., Inc., 368 
Pear! st., New York, recently announced 
that Morris Kaye, who is well known 
in the sausage casing field, had become 
associated with 1t. 





Industry Gold Stent 


x *k * 


BOHNER, STANLEY.—Pfc. Stanley Bohner, 
21, Swift & Company employe at the Harris- 
burg, Pa., plant, was killed in action in 
Luxembourg on December 24, 1944. 


CARLSON, ROYAL.—Pvt. Royal D. Carlson, 
formerly associated with the Los Angeles 
plant of Wilson & Co., was killed in action 
in France on September 21, 1944, it is an- 
nounced. 


JOHNSON, HAL.—Air Cadet Hal J. Johnson, 
an employe of the freezer department of the 
S. St. Joseph, Mo., plant of Swift & Com- 
pany before entering the Air Corps, died 
March 19 in a mid-air collision of two Army 
training planes near Rocky Ford, Col. He 
was to have received his wings April 14. 


KIEFER, HAROLD.—Sgt. Harold Kiefer, 
standards department, Swift & Company, 
Chicago, was killed in action February 25 in 
the invasion of Germany at the Ruhr river, 
He joined the Swift organization in 1939, 


KROC, CLEMENT.—Pfc. Clement Kroc, on 
leave from the extra gang of Geo. A. Hormel 
& Co., was killed in action on March 10 in 
Germany. He left for service in October, 
1942. 


LUCAS, GEORGE.—Pfc. George E. Lucas, 
a member of Wilson & Co.’s Cedar Rapids 
beef dressing department before entering 
the service, was killed in Belgium on Jan- 
uary 13. 


NEWBERN, WILLIAM.—Sgt. William Mac 
Newbern, 24, was killed in action February 
20 on Corregidor in the Philippines. A 
butcher in the hog slaughtering department 
of Neuhoff Packing Co., Nashville, Tenn., 
he was a member of the 503rd Parachute 


Infantry. 

THOMAS, DONALD.—Pfc. Donald M&M, 
Thomas; 34, a machine gunner in the 32nd 
infantry division, formerly employed by the 
Rath Packing Co., Waterloo, Ia., was killed 
in action March 29 on Luzon. He had been 


wounded twice prior to his death, receiving 





the Purple Heart, an Oak Leaf Cluster and 
the expert infantryman’s badge. 
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STAYING IN THE 
FOOD BUSINESS 
AFTER THE WAR? 


... War conditions have caused the origination d 
many interesting food businesses and the expansion 
of others. 





... Some may sincerely think it best to “‘get out,” 
while others are visualizing expanded markets and 
many new products. 


... This message is addressed to those who & 
finitely need practical consultation on such fuse 
tions as—developing postwar market potential 
involving minimum plant reconversion—a redesign 
of plant and equipment AFTER market studies, 
so as to determine sensible plans for expansion d 
distribution—or, ‘‘where can I sell my entire plant, 
products, trade marks, etc.—or make a satisfactay 
association with others.”’ 


... Many have considered us a dependable sou 
for ‘Food Field Counsel.”’ Thanks to these “many,” 
who have undoubtedly found we are equipped ® 
offer satisfactory services. We are therefore a 
able to serve a few select additional clients. 
...Let us have “your thinking.”” Write in o& 
fidence. Possibly we can help in working out tht 
correct answers to your problems. 


Bot Mile 
SALES CONSULTANTS FOR THE FOOD FIELD 


56 E. WALTON PLACE WHITEMALL 2116 
CHICAGO 11, TLLEIMOIS 
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QUICK QUIZ: 








Are you looking your future in the eye? 


Do you see the advantages of: fast rising market? 

Reducing handling costs and Extending your business to 

weight loss in freezing large include frozen foods — using 

quantities of meat in your knowledge of food 

small spaces? sources, varieties and grades, 
and your processing, receiving 

Extending the curing season, and shipping spaces to serve 

tendering all meats 20 to the frozen food market? 

50%, increasing sales volumes ; 

with Blast Freezing? Leveling off the peaks and 
valleys of your refrigerating 

Offering frozen foods to plant by converting rooms to 

your customers so that you low temperature storage spaces 

will be on top of this for frozen foods? 


HASY ANSWER: 


CARRIER knows the vital importance of 





dependable air conditioning and refriger— 





ation in the food industries — and brings to 
this important field all the advantages of 43 
years of specialized experience. On your pres— 
ent or post-war plans for air conditioning, 
refrigeration and unit heating, consult 
Carrier with confidence. 

Tell us NOW about your 

requirements. ..and ae 

ask for your FREE arrie@r 
copy of the valu— 

able new booklet on 

Frozen Foods. Carrier 

Corporation, Syracuse, N.Y. 








AIR CONDITIONING « REFRIGERATION « INDUSTRIAL HEATING 
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ACCESSORIES AND Suppues 








Answers all your questions 
about Cold Storage Doors and 
other Accessories and Supplies 









YOrx 
You can’t get sidetracked when you own the “York Qxeessasien Ge 
Catalog of Accessories and Supplies for Refrigeration enema « it 
and Air Conditioning Plants.” All the essential informa- 
tion you need for placing an efficiently handled order is 


in one of the following sections: 


ACCESSORIES AND SUPPLIES * COLD STORAGE DOORS ~~ 
ICE CANS AND AIR FITTINGS © RENEWAL PARTS 
VALVES AND FITTINGS © TABLES AND DATA 


Complete information of sizes, weights, performance, 
data, net prices, photos, mechanical drawings, descrip- 
tions are only a few of the points covered by this com- 
plete reference manual. The handy loose-leaf form helps 
you keep your copy up to date. . . 
allows you to insert new pages as 
they are issued. Write for it today 
on your business letterhead. 


York Corporation, York, Penna. 


Notice the handy tabs of York’s “Catalog of 
Accessories and Supplies.” Here are some other 
easily found items: 


Air Filters Cork Pipe Covering 
Automatic Controls Freon 

Brine Testing Sets Gas Masks 
Calcium Chloride Motors and Pumps 
Coils and Piping Oil 

Cork Board Tube Cleaners 














YORK REFRIGERATION AND AIR CONDITIONING 


HEADQUARTERS FOR MECHANICAL COOLING SUNceE 18865 
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ASK STANDARD SAFETY 
COLORS FOR INDUSTRY 


National adoption of a _ standard 
safety color code based on the system 
now employed by the Army Quarter- 
master and Army Service-Forces de- 
pots is being urged by the American 
Standards Association, which points out 
that although color schemes for identi- 
fication of various hazards are used in 
many industrial plants, spontaneity of 
action in emergencies is lost among em- 
ployes moving from one job to another. 
This is due to the fact that each plant 
has iis own color arrangements, few of 
which are alike. 

The Army’s standard color code dates 
back to April, 1944, when Col. F. B. L. 
Myer of the Office of the Quartermaster 
General proposed such a_ system. 
Prompting adoption of the plan was the 
Army’s widespread safety problem. 
Supply depots, with military and civil- 
ian personnel running into the thou- 
sands, are scattered throughout the 
country. Fires or accidents in these de- 
pots delay shipments of vital supplies to 
the fighting fronts. Since military per- 
sonnel is frequently shifted from one 
depot to another, and untrained troops 
are constantly being assigned, the value 
of standard safety measures assumes 
great importance. 

Red, green, yellow, white and black, 
and their combinations, were finally se- 
lected after exhaustive experimentation. 
These colors mean the following: 


Red—identifies fire protection equip- 
ment, and danger and stop signals. 


Green—basic color for safety, includ- 
ing the location of first aid equipment, 
dispensaries, stretchers, gas masks and 
safety starting buttons. 


Yellow—indicates need for caution 
and marks physical hazards, such as 
obstacles which may cause stumbling, 
or the projection of machinery or pil- 
lars. 


Black, white or a combination of the 
two—basic colors for designating house- 
keeping, sanitation and traffic markings. 
Solid black, solid white or either check- 
ered or striped combinations are recom- 
mended for direction signs, corners, 
passageways, stairways, dead ends, 
traffic guides and refuse cans. Extreme 
care was taken in all instances not to 
conflict with signals used in sea and air 
navigation, or rail transportation. 


A standard safety code, based on 
these color interpretations, will soon be 
sent to safety engineers and interested 
organizations throughout the country 
for suggestions and final comment by 
the American Standards Association, 
which, in 1927, unified on a national 
scale the colors now used in traffic 
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lights. In the 26 years of its existence, 
the association has created more than 
700 industrial national standards. 


PROPER BRINE PUMPS 


Brine is heavier than water .and the 
additional weight against which a pump 
must work when handling this liquid is 
an important consideration when select- 
ing pumping equipment. For example, 
100 ft. of water head is equivalent to 


84 ft. of brine head when the brine has. 


a specific gravity of 1.2. 

Viscous or thick liquids are not han- 
dled as easily as water, particularly by 
centrifugal pumps. Hot or thick liquids 
should flow to the pump by gravity or 
under positive pressure, according to 
temperature and viscosity, to prevent 
the liquid from vaporizing and binding 
the pump and to insure proper filling. 


CHECKING ELECTRIC POWER 


Periodical checking of electrical 
power, whether purchased or generated, 
and the extent to which it is utilized is 
advocated by a veteran consulting engi- 
neer. For this purpose, he recommends 
the use of a graphic wattmeter. The 
small meat plant may not feel justified 
in purchasing such a device, he con- 
cedes, and in this instance suggests that 
a testing engineer or specialist having 
the instrument be engaged to conduct 
the necessary tests. 


The wattmeter measures loads and 
assists in analyzing the efficiency of 
machinery. For instance, he explains, 
a large food processing plant effected an 
annual saving of over $10,000 by mak- 
ing a thorough study of its electrical 
power. It was found that a surprisingly 
large amount was being wasted. The 
power factors were not good and were 
improved. Individual motors were stud- 
ied with the result that machine opera- 
tion was improved throughout the plant. 


In one instance, it was found that a 
25-hp. motor was being used to drive a 
machine where a 1-hp. motor would 
have served the purpose. A 1-hp. motor 
not only costs less but when operating 
at full load is much more efficient than 
a 25-hp. motor pulling only 1 hp. 





determined limit. 


temperatures in the lard kettle. 








INSTRUMENT CONTROL AIDS OPEN KETTLE RENDERING 


Although open kettle rendering represents the oldest known method of 
lard processing, it is still used in some meat plants with good results. This 
method can be appreciably improved when aided by modern instruments and 
controls, according to the Brown Instrument Co., a division of the Minne- 
apolis-Honeywell Regulator Co., which supplied the accompanying diagram. 

Illustrated is a suggested set-up for applying automatic controls to this 
process. The system consists of 1) a pressure controller for maintaining a 
pre-determined pressure in the steam jacket, which is standard practice, 
and 2) a pneumatic recording temperature controller with sensitive bulb 
located directly in the lard kettle. This instrument provides a record of the 
kettle temperature and indicates the rate of temperature rise. The tempera- 
ture controller also prevents the kettle temperature from exceeding a pre- 


When the temperature reaches the designated limit, the controller in- 
stantly closes the steam valve. If the air supply to the controller fails, the 
steam valve is closed as an added measure of safety to prevent excessive 
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OPA Tightens Reins 


(Continued from page 8.) 

To correct this situation, Amendment 
4 provides for non-issuance or cancella- 
tion, of any quota bases for Class 2 
slaughterers who, for any three ac- 
counting periods (whether consecutive 
or not) on or after January 1, 1944, did 
not surrender any of the required 
points. 

“This action was taken because these 
slaughterers have demonstrated serious 
disregard of the rationing system,” 
OPA said. “Whether the failure to pay 
points resulted from carelessness or de- 
liberation, these persons have indicated 
they are not sufficiently trustworthy to 
be permitted to continue to operate as 
a channel of distribution of scarce ra- 
tioned foods.” 


Slaughterers who surrendered some, 
but not all, of the required ration points 
for their own kill have demonstrated 
only partial compliance with the ra- 
tioning program. Their quota bases are 
reduced to the level at which they have 
indicated their ability to handle ra- 
tioned foods in compliance with the 
program. In determining what this level 
is, the amendment uses as a yardstick 
an average percentage based on points 
surrendered during the three accounting 
periods when the lowest compliance oc- 
curred. 


Assignment of Quota Bases 


This measure also provides for 
non-issuance or cancellation of any 
quota bases for slaughterers who had 
custom slaughtering performed by an- 
other Class 2 slaughterer, and for which 
no ration points were surrendered by 
the latter for any three accounting pe- 
riods on or after January 1, 1944. 


In these cases, it has been presumed 
that the owner of the livestock did not 
surrender ration points to the custom 
slaughterer. However, where the owner 
of the livestock can prove that he sur- 
rendered points to the custom slaugh- 
terer, even though the latter did not 
turn them over to OPA, the OPA dis- 
trict office will assign the owner of the 
livestock a quota base. This quota base 
is designed to reflect. the slaughterer’s 
actual compliance with the rationing 
program. 


BORROWING: OPA regional offices 
have been notified of a forthcoming 
emergency measure that will permit 
Class 2 slaughterers to continue limited 
operations, even though they may have 
already slaughtered their total original 
quotas for May, 1945. Class 2 slaugh- 
terers will be permitted to transfer up 
to 20 per cent of their June quotas for 
each species of livestock for slaughter 
during May. June quotas must then be 
reduced accordingly. 

Under original provisions of control 
Order 1, the slaughter permitted for 
each month of the May-June interim 
period was based on the amount of 
each species of livestock slaughtered 
during the corresponding month last 
year for which ration stamps were sur- 
rendered to OPA or to a custom slaugh- 
terer. The transfer provision is purely 
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an emergency measure, and will not be 
repeated in later periods. 


Slaughterers who elect to take ad- 
vantage of the emergency measure just 
announced will notify their district 
OPA offices (where interim quota bases 
are registered) by June 1, and state, by 
species: (a) Current interim quota 
base; (b) Next interim quota base; 
(c) Amount transferred to first in- 
terim quota base; (d) Whether quota 
bases for the two periods were used 
in 1944 as bases for subsidy claims. 


An amendment to Control Order 1 
will be issued soon to prevent excessive 
slaughter early in a quota period. To 
maintain slaughter on a fairly uniform 
basis, the forthcoming amendment will 
limit the weekly slaughter of any one 
species of livestock to not more than 
125 per cent of the average weekly 
slaughter of that species permitted dur- 


,ing an entire quota period. 


Imports of Foods, Fats 
Below Needs for Cuba 


The scarcity of meats, fats, oils and 
other everyday food items is being felt 
very keenly in Cuba. These items will 
probably remain 
scarce for some 
time and the cost 
of living will be at 
high levels, re- 
ported Mario Soto- 
longo, importer 
and exporter from 
Havana, Cuba, 
when visiting at 
THE NATIONAL 
PROVISIONER offices 
recently. 


Cuba depends 
upon the United d 
States for most of 
its fats and oils, 
but the tight situa- 
tion in these items has greatly limited 
imports to that country. Other food 
items have also been hard to get and the 
in-movement to Cuba is far below civil- 
ian needs. 

“The shortage of import items has in- 
creased the cost of living very sharply,” 
Sotolongo said. “For example, eggs are 
60 cents a dozen and chickens are $1 
per lb. The main food items now con- 
sumed are herring, rice and eggs, but 
it’s pretty hard to get eggs at times. 
The minister of agriculture lifted the 
import duty on eggs to allow for large 
in-shipments from the United States, 
but your prices here were too high to 
allow any profit, for our ceiling price to 
the consumer is 60 cents per dozen.” 


Until recently, Sotolongo represented 
one of the larger U. S. packers who had 
exported lard and meat items when 
those products were plentiful. How- 
ever, the connection has been severed 
because of the tight market situation. 


Sotolongo has made several official 
trips to this country for his govern- 
ment, reporting on the fats and oils 
situation. He expects to return in an 
official capacity later this year. 


M. SOTOLONGO 





Revised Meat Program 


(Continued from page 8.) 

sued in connection with this part of 
the program, the American Meat Ip. 
stitute reports that the CCC has ruled 
that packing companies conducting 
feeding operations will be eligible to 
receive the special feeder subsidy, but 
will be required to submit evidence to 
prove that the cattle were bought for 
less than $14.25 per cwt. (Chicago 
basis) ; that they were held for 30 days 
or more; that at the time of slaughter 
they were inventoried into the slaugh. 
tering plant at $14.25 per cwt. or more; 
that they weighed 800 lbs. or more, and 
that they graded Choice or Good. 

CCC is preparing forms to be used 
in certifying feeder cattle in connection 
with application for feeder subsidy. 

It is understood that the CCC is 
working out arrangements under which 
producers or feeders will make claims 
for the feeder subsidy on the cattle 
they market. It is reported that all cat- 
tle marketed by growers or feeders, 
weighing 800 lbs. or more and owned 
by the seller for 30 days or more, and 
seliing for $14.25 or more per cwt, 
(Chicago basis) will be eligible for the 
50c subsidy. On this basis cattle moving 
direct from the range through channels 
such as the public markets to the killing 
floor, will be entitled to this subsidy. 


Arrangements for Claims 


The National Livestock Exchange has 
been advised that: “A regular account 
of sales furnished the seller (who has 
owned the eligible cattle for 30 days or 
longer), showing the point of sale, date 
of sale, name of buyer (not initials), 
number of head, weight and price, bya 
livestock market agency registered with 
the Packers and Stockyards Adminis- 
tration in compliance with the Packers 
and Stockyards Act of 1921, operating 
of a U. S. Department of Agriculture 
regularly posted livestock public market 
stock yards, will enabie the seller legal- 
ly entitled to the subsidy to file claim 
with the AAA county chairman for cer- 
tification to the Commodity Credit Cor- 
poration for payment, providing the 
buyer is a recognized slaughterer who 
bought the cattle for immediate 
slaughter.” 


The question of the right of the seller 
to the subsidy when the cattle are dis 
posed to order buyers, yard traders, or 
others (other than the slaughterer who 
buys for immediate slaughter), has not 
been completely answered. It is believed 
that order buyers, yard traders, @ 
others will be required to furnish cout 
try clients who are selling the eligible 
cattle with a suitable certification that 
slaughter has or will have taken place 
within a specified period. 

The special subsidy to feeders applies 
only to cattle that actually are slaugh 
tered. This necessitates delivery by the 
buyer to a shipper or owner of a ce 
tificate or evidence of some kind estab 
lishing that the cattle involved in the 
transaction are to be slaughtered wit 
in specified time, limits. It is under 
stood that eligible cattle sold directly @ 


The National Provisioner—May 26, 1948 








a packe! 
cattle th 


As al 
ment fo 
the new 
there wi 
riding c 
mum of 
beef cat 
least six 
ducers. ' 
assure ¢ 
tion as | 

The tl 
gram, W 
distribut 
cial inte 

Under 
ment pu 
justed b 
tion so 
governm 
from th 
which a1 
mal pro 
effect, tl 
set-aside 
upon the 
tion to 1 
represen 
meat wi 
heavy sl 
lishment 
will be 
inspecte 

OPA : 
develop 
show tk 











The Nat 





Se ON eS OS — — ES 


on nae @ 


Ba Tese ecm a Tr S&S 


Sa Se TR ase So 8 TH 








os Serer es Ts 


a packer probably will be accepted as 
cattle that are bought to be slaughtered. 

As another measure of encourage- 
ment for beef producers and feeders, 
the new Vinson program provides that 
there will be no revision in the over- 
riding ceiling prices, or in the maxi- 
mum of the stabilization ranges for 
beef cattle, except bulls, without at 
least six month’s advance notice to pro- 
ducers. This announcement is made to 
assure cattle feeders as much protec- 
tion as possible against price changes. 

The third section of the Vinson pro- 
gram, which is designed to improve the 
distribution of beef and pork, is of spe- 
cial interest to packers. 

Under it, set-aside orders for govern- 
ment purchases of meat will be ad- 
justed by the War Food Administra- 
tion so that a greater proportion of 
government requirements will be drawn 
from those federally inspected plants 
which are killing more than their nor- 
mal proportion of total slaughter. In 
effect, this will mean that differential 
set-aside rates will be established, based 
upon the quantity slaughtered in rela- 
tion to the quantity handled during a 
representative base period. While more 
meat will be taken from plants with 
heavy slaughter, and less from estab- 
lishments with light volume, no limit 
will be placed on the volume of any 
inspected plant. 

OPA and WFA have been directed to 
develop a plan by June 15 which will 
show the movement of all livestock 


through public stockyards and public 
sales yards, so that the destinations of 
all such livestock can be traced. Record 
keeping requirements which are needed 
to effectuate slaughter control programs 
already announced, and a meat dis- 
tribution program being developed by 
OPA, will be perfected. 

It is understood, also, that measures 
may be taken to increase government 
control of sales by individual packers. 
Undue shortages in certain cities or 
even in individual stores may be reme- 
died by governmental orders to individ- 
ual packers to ship supplies to such 
shortage areas. 


GOING IN BUSINESS FOR SELF? 


The Bureau of Economic and Busi- 
ness Research of the University of IIli- 
nois has announced the publication of a 
44-page booklet entitled, “Should I Start 
My Own Business?” It is designed espe- 
cially for persons who are considering 
a venture into business, and G.I.’s who 
are considering bank loans for business 
ventures could profit by reading it. 


The booklet carries chapters on “Why 
Start a Business?,” “Qualifications for 
Operating a Business Successfully,” 
“Finding and Evaluating Opportuni- 
ties,” and other topics, written in clear, 
simple language. Copies may be had 
without charge by writing the bureau, 
at 205 Commerce Bldg., Urbana, III. 
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OF INEDIBLE GREASES 


To prevent inedible products building up sourness, off-color and im- 
purities during storage and handling, mix your tallow and grease 
with Nuchar Activated Carbon, then filter; it will be stabilized, be- 
cause Nuchar removes enzymes or other bodies which may cause 
fermentation and splitting of the fat. Such treatment also removes 
color from tallow and grease while protecting it. 


ee INDUSTRIA) 


NUCHA 
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THE QUALITY TRADE MARK 
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For Grinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and R Parts for 
all Sausage Mach b 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL. 
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MEAT OUTPUT GAIN 
WEA APRIL PURCHASES AT LOW VOLUME NOT TRACEABLE TO 


WFA purchases of meat and meat food products during April for use 

by lend-lease, territorial emergency programs, Red Cross activities and CONTROL ORDER L 
other purposes entailed expenditure of only $14,920,762, or about half the 
monthly value of purchases at the close of last year. Canned pork and cured 
pork again made up the largest part of purchases for the month. 


In spite of the fact that meat pro- 
duction in federally inspected plants 
snapped back last week to about the 






























It was also revealed this week that food and other agricultural com- level of the week preceding V-E day, 
modities delivered during April by the WFA to claimant agencies totaled the total volume handled by inspected 
1,066,982,913 lbs., an increase of 65,646,239 lbs. over March. Lend-lease establishments does not appear to have 
deliveries represented 63 per cent of the total. Meat and meat products improved materially under Control Or. 
comprised about 25 per cent of the total and fats and oils about one per cent. der 1 and other measures taken to di- 

Quantity = F.0.B. Cost i vert meat back through interstate 
Apr., Jan. 1, thru Apr., Jan. 1, thru plants. Although weekly output is now 
Ibs. April 30, 1945, Ibs. 1945 April 30,1944 somewhat greater than it was during 

OR SE ee ea ee a eee 19,350 ; 2 . : 

Reet and veal, pao Beecscedeeesetae igre pas G24 ° sh ane . 120,006 April, production during May In most 
asings, synthetic, (ERR. 750, 50, 3,605 6 : : 

a ae... 49,304 337,088 65.406 455.679 recent years has been heavier than in 

Lamb and mutton, frozen............. 90,000 2,746,310 11,730 340,230 April. 

Lard and rendered pork fat........... 10,983,190 72,361,623 1,641,907 10,702,140 : k 

Meats, canned 2 ae ae Federally inspected meat production 

ey +4 neranees eet for the week ended May 19, according 
vert of seeenee vnc noan esos : 79,594, 308 28,222,212 to War Meat Board estimates, amounted 
nn us e » MCAT... - i seevece rs A > se, . 

Pork, i = yal ihe peaon 1,74 4,027,000 520.005 to 268,000,000 lbs. compared with 2565, 

Pork, ee 5,47 94,231,030 ,117,711 18,165,108 a s 

pest. frozen | +» Se vere ae a 000,000 Ibs. for the preceding week and 

Pork, sweet pickled and salted....... 12,971,800 100,206,948 1,809,067 14,198,460 *345,000,000 Ibs. a year earlier. The gain 

Sausage, RE -Ksutkancecccccccevescee | keeees ae... ' gleuas 14,600 reflected increased marketings of all 

$14, 920,762 $88, 305,251 classes of meat animals. 

Fats & Oils Slaughter of cattle in federally in- 
Oleomargarine ........---++.0000004 42,665,302 $ 340,870 6,919,465 spected plants for the week ended May 
_~ E_A pieebabeteamernaane 5,223,965 751,018 751,018 19 was estimated at 236,000 head, 16,000 
Linseed oll, edible. 04,000 12,992 12,008 more than a week earlier and 8,000 more 

0 see o* . eee Pe —i we ww . . 
Soybean oil . : eihanet seed or 385,748 than in the corresponding week a year 
Sunflower seed oil.............-.-.- 9,600,000 25,851,656 1,310,400 3,585,254 ago. Inspected beef production last 





week was calculated at 120,000,000 Ibs, 











(Chicago costs and prices, first four days of week.) 
The hog cut-out test results this week reflect the effect on 220- to 240-lb. butchers was $1.05, and on 240- to 270- 
of the increase in hog slaughter payments. All of the lb. butchers was $1.12. 
weights tested, however, continue to show minus margins. Packers should remember that this test is worked out 
The last test published in THE NATIONAL PROVISIONER for illustrative purposes only. Each firm should figure its 
was for the week ended March 10, and in that period own test, using actual costs, credits, expenses, yields and 
the minus margin on 180- to 220-lb. butchers was 78c; realizable selling prices. 
——180-220 Ibs.—— ——220-240 Ibs.—— ——240-270 Ibs. —— 
Value ? Value Value 
* ——_—"—— 
Pet. Pet. Price per per cwt. Pet. Pet. Price per per cwt. Pet. Pct. Price per per cwt. 
tive fin. per ewt. fin. live fin. per cwt. fin. live per cwt. n. 
wt. yield Ib. alive yield wt. yield Ib. alive yield wt. yield Ib. alive yield 
Regular hams........... pee re 13.9 200 220 $3.06 $ 4.40 13.8 19.4 21.5 $2.97 $ 4.17 aon me awe BB 'see Se 
SS a er ee ee ‘an cee - eee - — eax ae sae ee 12.9 18.1 23.5 3.03 4.25 
NS PO cnc ch ie tadavitciirecss OS 20. ae 1.15 1.66 55 607.720.518.858 5.3 867.4 20.5 1.09 1.51 
ES a ery reer eee 4.2 6.0 2.3 1.06 1.52 4.1 4.8 25.3 1.04 1.47 4.1 5.7 24.3 1.00 1.39 
RRR GOB. occ. posiaveseceencs 10.1 14.5 23.8 2.40 3.45 98 13.8 223 2.19 3.08 9.6 13.4 21.3 2.05 285 
es tan vie we palgn oven 11.0 15.8 17.7 1.95 2.80 9.5 13.4 168 1.60 2.95 39 5.5 15.8 ‘61 87 
oc aan swat kanipe : fee tees ah ai 21 380 148 :30 43 86 12.0 143 1.23 LT 
DE wis cetecns bod ééeeeedees iat ~ a ag — on 3.2 4.5 11.0 B35 50 4.6 6.4 11.5 53 4 
Plates and jowls. we 4.2 10.8 31 45 3.0 42 108 82 45 34 4848 10.8 ‘37 52 
Raw leaf ......... 22.833 123 27 139 22 3.1 12.3 27 .38 22 31 123 27 38 
P. S. lard, rend, 12.8 18.4 12.8 1.64 2.36 11.2 15.8 128 1.438 2.02 104 145 128 133 1.88 
Spareribs ........... 16 23 165 26 \38 16 23 14.0 22 82 16 22 12.5 20 8 
Regular trimmings 6 sen =< ae 46 18.3 58 84 3.0 4.2 18.3 55 77 2.9 4.1 18.3 53 1% 
Feet, tails, neckbones................ 20 29 11 16 -—. 26 ia. ll 15 $6° $6 ..: 1 16 
Offal and miscellaneous.............. eid wee vee 50 71 Siete tex ice 48 .68 oa oT a .48 aT 
Rr ree ia one wai 1.70 2.45 sien ap ees 1.70 2.40 one hig eis 1.70 2.38 
TOTAL YIELD AND VALUE........ 69.5 100.0 ... $14.99 $21.57 71.0 100.0 ... $14.66 $20.65 71.5 100.0 ... $14.53 $20.32 
Per Per Per 
ewt. ewt. ewt. 
alive alive alive 
Ts nang dus bacctnwtardivee¥euds $14.75 $14.75 $14.75 
ED, TR c's atin's 0 80. tendss doe cds .08 Per ewt., .08 Per cwt. 08 Per ewt. 
Handling and overhead.................. .67 fin. 58 fin. 4 fin. 
+ yield - a yield ——_ yield 
TOTAL COST PER‘ CWT................. $15.50 $22.30 $15.41 $21.70 $15.37 $21.49 
ass idee Sibaccdcivee 14.99 21.57 14.66 20.65 14.53 20.32 
IN BERR occ ss cnvessecccens ‘ $ 51 $ .73 $ .75 $ 1.05 $ 84 $ 1.17 
a 6 bobo pe veeensoeeceaeae vie “ae i= abe ea 
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against 112,000,000 lbs. a week earlier 
and 118,000,000 Ibs. in 1944. 

Inspected meat production by weeks, 
in 1945 and 1944, was as follows: 


nded 1945 1944 
wet ss Ibs. Ibs. 
Mementy 6..ccccccerccces 308,200,000 410,000,000 
BNO Bsc cc crgceseses 389,800,000 441,800,000 
January 20.......2..000. 360,200,000 | 441,600,000 
January 27..........+00% 317,200,000 443,300,000 
February 3..............302,600,000 432,600,000 
February 10.............300,400,000 412,400,000 
February 17............+. 298,500,000 392,000,000 
February 24............. 288,000,000 394,000,000 
Mapeh B......ce-ccccees 292,700,000 391,900,000 
March 10.......0-..c00 288,300,000 359,500,000 
EE errs 282,800,000 352,300,000 
Meath Bh... ncccccecsces 293,800,000 351,600,000 
March S1.........-.e0- 278,900,000 358,000,000 
=| ee 262,900,000 360,400,000 
April 14.....--+--.+s000 258,700,000 343,400,000 
April 21........-----00 258,600,000 348,700,000 
April 28.....-..++--seee 261,400,000 347,600,000 
SS errr 267,400,000 355,000,000 
May 12. . -254,900,000 353,400,000 
May 19.....-scseeeecees 268,000,000 345,000,000 


Slaughter of calves under federal in- 
spection for the third week of May was 
estimated at 118,000 head, 4,000 more 
than in the preceding week but 4,000 
fewer than a year earlier. Last week’s 
output of inspected veal was estimated 
at 11,000,000 lbs. compared with 10,- 
000,000 Ibs. for the preceding week and 
12,000,000 in the same week last year. 

Inspected sheep slaughter increased 
18 per cent last week to equal the larg- 
est weekly kill since early February. 
The week’s figure of 438,000 head com- 
pares with 371,000 a week earlier and 
404,000 a year ago. Last weck’s pro- 
duction of inspected lamb and mutton 
was indicated to be about 18,000,000 Ibs. 
compared with 16,000,000 lbs. for both 
the preceding week and last year. 

A slight increase in inspected hog 
slaughter for the week ended May 19 
raised the week’s kill to 767,000 head, 
7,000 more than in the preceding week 
but 748,000 (49 per cent) under 1944. 
Inspected pork production for the week 
was figured at 119,000,000 lbs. against 
117,000,000 lbs. for the preceding week 
and 199,000,000 Ibs. in 1944. 


Less Meat Production 
in South America as 
Drought Cuts Output 


Droughts have materially reduced the 
production of foodstuffs in the southern 
hemisphere, at a time when it was ex- 
pected to supply foods for the liberated 
European countries, the Office of For- 
eign Agricultural Relations reports. 
Argentina and Brazil have been rather 
hard hit. 


Export supplies of meats and dairy 
products will be reduced from the high 
levels of recent years. Pasture condi- 
tions in general have been unfavorable 
through the grain and livestock zones in 
many parts of South America, with 
cattle marketed at less than average 
weights. In one of the best cattle pro- 
ducing and fattening sections of Brazil, 


pastures have been poor and the weight |. 


of slaughter cattle is reported as much 
as 25 per cent below normal. The re- 
duction in the corn crop will reduce the 
output of pork sharply. 
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Bowles Explains Point 
Use for Rationed Meat 


“Instead of 115 or 120 Ibs. of meat 
per person to be bought with ration 
points, it is likely that about 60 lbs. on 
an annual basis will be available at 
retail counters to the average ration 
book holder,” Chester Bowles, OPA ad- 
ministrator, said this week. 


Bowles explained that the 115- to 120- 
Ib. figure is on a dressed weight basis. 
Shrinkage and trimming losses account 
for about 15 per cent of the carcass. 
Part of the meat total is purchased in 
canned foods, baby foods, etc., while 
another part is consumed by “out of 





home” eating in restaurants, lunch 
rooms and hospitals. Many farm fam- 
ilies slaughter for home use, which cuts 
down on meats that might go against 
red points, while other meats are often 
obtained in the black market. 


SELL CATTLE EARLY—AAA 


Cattlemen were urged by the Agri- 
cultural Adjustment Agency to market 
beef cattle as early as possible this 
summer to avoid market gluts. Heavily 
pressed transportation and slaughter 
facilities could be overtaxed unless the 
marketward movement is regulated, the 
agency warned. 








RYERSON 


your convenient source for 


Allegheny Stainless 





Take advantage of the unique combination of high quality 
Allegheny Stainless Steel products, and Ryerson quick stock 
service. As the first warehouse ever to carry stainless, Ryerson 
has accumulated a wealth of practical experience that can help 
you in the proper application of the different types of stainless 
steels in packing house and allied industry uses. 


Our engineers and metallurgists will gladly work with you 
in selecting suitable steels for today’s requirements or tomor- 
row’s planned applications. Recommendations include both 
type of steel and the best method of fabricating it. 


Present Ryerson stocks of Allegheny Stainless are large and 
well diversified as to types, shapes and sizes. Call your nearby 
Ryerson plant for action on stainless . . . specify Allegheny 
Stainless. 





Joseph T. Ryerson & Son, Inc., Plants: Chicago, Mil- 
waukee, Detroit, St. Louis, Cincinnati, Cleveland, Pitts- 
burgh, Philadelphia, Buffalo, New York, Boston. 


RYERSON STEEL-SERVICE 
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FAIRBANKS-MORSE SCALES 


And they do all these things with lasting accu- 
racy. There’s hardly a process or operation where 
Fairbanks-Morse Scales can’t check weights ' 
and help you speed production at the same time. 
What's more, they’ll work for you with the same 
efficiency under the most adverse conditions. 
Remember: every Fairbanks-Morse Scale is a 
product of years of experience. 


Let a Fairbanks-Morse en- 
gineer show you where 
they’ll help. Write Fairbanks, 
Morse & Co., Fairbanks- 
Morse Building, Chicago 5, 
Illinois. 





Moisture-proof Bench 
Dial Scales with stand 
and pan. Available with 
Printomatic Weighers. 








Fairbanks-Morse 


A name worth remembering 





Diesel Locomotives + Diesel Engines + Generators 
Motors « Pumps « Scales « Magnetos « Stokers 
Railroad Motor Cars and Standpipes « Farm Equipment 








MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 





+Carcass Beef 

Week ended 

May 24, 1945 
Steer, hfr., choice, all wts 
Steer, bfr., good, all wts........ 
Steer, hfr., com., all wts........ 
Steer, hfr., utility, all wts 
Cow, commercial, all wts........ 7 
Hindquarters, choice ............ 23 
Forequarters, choice ............ 
Cow hdq., commercial........... 
Cow foreq., commercial.......... 

tBeef Cuts 

Steer, hfr., sh. loin, choice....... 32% 
Steer, hfr., sh. loin, good........ 30% 
Steer, hfr., sh. loin, com......... 25% 
Steer, bfr., sh. loin, util........ 22% 
Cow, sh. loin, Com........0+++-++ 25% 
Cow, sh. loin, util............+.. Be 
Steer, hfr., round, choice........ 22 
Steer, hfr., round, good.......... 21% 
Steer, hfr., rd., commercial...... 19 
Steer, hfr., rd., utility........... 16% 
Steer, bfr., loin, choice.......... 29% 
Steer, hfr., loin, good............ 28 
Steer, hfr., loin, commercial..... 23% 
Cow, loin, commercial........... 23% 
Cow, loin, utility.......cccccceee 20 
Cow round, commercial.......... 19 
Cow round, utility.............. 16% 
Steer, hfr., rib, choice........... 24% 
Steer, hfr., rib, good............ 
Steer, hfr., rib, commercial...... 21% 
Steer, hfr., rib, utility.......... 18% 
Cow rib, commercial............ 21% 
Cow rib, WEEE. coccccccccccscccee 18% 
Steer, hfr. co GER, GNOESO.« ccccccce 27% 
Steer, hfr., sir., good............2 
Steer, hfr., sir., Com........+++- 21% 
Steer, bfr., cow flank........... 13% 
Cow, sirloin, commercial........ 21% 
Cow, sirloin, util.............+. 18% 
Steer, hfr., flank steak.......... Be 
Cow, flank steak...........++++. 23 
Steer, hfr., reg. chk., choice..... 20% 
Steer, hfr., reg. chk., = poeeeen 19 
Steer, hfr., reg. chk., com...... 17™%&; 
Steer, hfr., reg. chk., "utility vesee 15% 
Cow, reg. ‘chk., commercial...... 13 
Cow, reg. chuck, utility......... 15 
Steer, hfr., c. c. chk., choice....18 
Steer, bfr., c. c. chk., gd........ 17 
Steer, hfr., c. c. chk., com...... 16% 
Steer, hfr., c. c. chk., utility....14% 
Cow, ¢. c. chk., commercial...... 16% 
Cow, c. ¢. chk., utility.......... 14% 
Steer, hfr., foreshank............ 12% 
Cow foreshank ..........-+sses. 12% 
Steer, hfr., brisket, choice....... 17 
Steer, hfr., brisket, good........ 17 
Steer, hfr., brisket, com......... 15 
Steer, hfr., brisket utility....... 4 
Cow, brisket, commercial........ 
Cow, brisket, utility............. 15 
Steer, hfr. back, GR cccccccoece 21% 
Steer, hfr. back, good........... 20 
Cow back, commercial........... 18% 
Cow back, utility.............+. 16% 
Steer, hfr. arm chuck, choice... .19 
Steer, hfr. arm chuck, good...... 
Cow arm chuck, commercial..... 17 
Cow arm chuck, utility.......... 15% 
Steer, hfr. sh. pl., gd. & ch...... 


; 4% 
Steer, hfr. sh. pl., com. & util. .13 
Cow short plate, commercial.....13 
Gow short plate, utility......... 13 

tQuot. on beef items include - 
mitted additions for zone 5, plus 
per cwt. for local del. 


+Veal—Hide on 


Choice Carcass .......-ceeeesseee 20% 
Good CAFCABS .......cccccccccocs oe 
Choice saddles .........++ssse00- 22 


*+Veal prices include permitted ad- 
dition for Zone 5, 25c per cwt. for 
double wrapping and 25c per cwt. for 
delivery. 


*Beef Products 
BEGINS ccccccccsccccs coccccecces 
Hearts, Cap Off ......cccccccscece 15% 
Tongues, fresh or froz........... 22% 
Tongues, can., fr. or froz........ 16% 
Sweetbreads ........cecceeeecee % 
Ox-tails, under % Ib............ 8% 
BHR, GORREES «2. vccccccccescoece 4% 
SE,” Qc ccc cencccesesoad 8% 
Livers, unblemished ............ 23% 
ED ecdcwcesccccccccesescoes 11% 

vent and Lamb Products 

Sbedoasescoecaccoccccse 9% 
Calf "Livers, eccerccoccess 3% 
Sweetbreads, ie a ecvccccccces 39 
Lamb tongues ........-eeeeeeees 15 


*Prices carlot and bw basis. For 
lots under 500 lbs. add $0.625. For 
packing in 1h & “Gentainess, add 
per cwt.; in 5 lb. container (oe 
breads, brains & cutlets only) $2.00 









**Lamb 
Chofce lambs ....cccccccccces 25385 
Good Lambs .........---+e005 -2385 
Commercial lambs ........... .2185 
Choice hindsaddle ............ -2910 
Good hindsaddle ............. 2785 
Choice fores ........seeeceees -2185 
Good fores .......ceesseceecs .2060 
**Mutton 
Choice Su seeeneeen os Se 
Good sh oe in 
Choice saddles 1560 
Good saddles . 1435 
Choice fores 985 
fores . 860 
Mutton legs, choice 1685 
Mutton loins, choice.......... -1385 


**Quot. on lamb and mutton are for 
Zone 5 and include 10¢ for stockip. 
ette, plus 25c per cwt. for del. 


*Fresh Pork and Pork Products 


Reg. pork loins, und. 12 Ibs......23 

PED .60vceerent 4+ sebéoee oon 
Tenderloins, 10-Ib. carton 
Tenderloins, loose ...... 30 
Skinned shidrs., 
Spareribs, under 3 Ibs. 
Boston butts, 4/8 9 
Boneless butts, ¢e 























Neck bones 4% 
Pigs’ feet .. - & 
BED Sccoverevs 10 
eg unblemished -13 

rains ll 
Ears .... .6 
Snouts, | “ou 





——. lean in 





eads oes 
Chitter! PRED sccccccccccccsesecne 
Tidbits, hind 9866. occ cccccevsees 8\ 


*Prices carlot and loose basis. 


WHOLESALE SMOKED 
MEATS 


Fancy regular i 14/18 Ibs., 
parchment MPT 
Fancy skinned ion, 14/18 Ibs., 
parchment paper ............. 28 
Fancy trim, brisket off, bacon, 
S ED. Gowe, WEED: 0- ccccccesdan 3 
Square cut seedless bacon, 8 Ib. 
GOWR, WEOB. 2 ccccccccccccsicns 23y 
No. 1 beef sets, smoked 
Insides, C Grade..........+.. 
Outsides, C Grade...........++ 
Knuckles, C Grade.........++ 





Quotations - pork items are 
loose, wrapped, f.o.b. Chicago, sub 
ject to OPA quantity differentials. 


*VINEGAR PICKLED 


PRODUCTS 
Pork feet, 200-Ib. bbl......... $19.90 
Regular tripe, 200-lb. bbl...... 27.00 
Honey, tripe, 200-Ib. bbl....... 31.0 


*BARRELED PORK AND 





BEEF 
Clear fat back pork: 

70- 80 pleces........-ss000e $23.0 
80-100 pieces. ........-+e00 3.0 
100-125 pieces...........+++s 23.2 

Clear plate por pieces.. 23.0 


k 
Plate beef, 200 Ib. bbis .. 18 
Ex. plate beef, 200 Ib. bbis.... 33. 


*Quot. on pork items are for 
than 5,000 Ib. lots and include 
wm add., except boxing a 
oc. el. 


SAUSAGE MATERIALS 
Carlot basis, Chgo. zone, loose basi 
Reg. pork trim. (50% fat) .- 2c 






Pork cheek meat....... 
Pork livers, EE 
Boneless bull meat... 
Boneless..chucks ... 
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Cervelat, 
Thuringe: 
Farmer 
Holsteine 
Sa 


B. C. sal 
Genoa st 

ron 
Mortadel! 
Cappicola 
Proscuitt 


+DC 
(Qt 

Pork sau 
Pork sau 
Frankfur 
Frankfur 
Bologna, 
Bologna. 
Liver sau 
Liver sau 
Smkd. liv 
Head che 
New Eng 
Minced It 
Tongue a 
Blood sat 


Souse .. 
Polish sa 

tPrices 
per cwt. 
purveyors 


is made. 
packaging 


cul 


Nitrate o 
in 425-1 


(Basis Ch 


Allspice, 
Resifte 

Chili pow 
Powder 

Cloves, A 








DRY SAUSAGE SAUSAGE CASINGS 
































































Cervelat, ch., in hog bungs...... 58 (F. 0. B. Chicago) 
MRUTINGel .. 2. eer eeeecceeeeesees 31 (Prices quoted to manufacturers 
ty eee 41 of sausage.) 
Holsteiner «1... .eeeeeeeeeeeeees 41 Beef casings: 
B. C. Salami, ch.............++. 54 Domestic rounds, 1% to a 
B. C. salami, 0.C........---00005 32 1% in., 180 pack...... 17 @20 
Genoa style salami, ch.......... 50% Demeoele rounte, a 2s @28 
MPETONL 2. ccccccccccccscsccess “a pack...... 
Vartadella, RB. Geccccccesececses 2 Export sounds, wide, Ge nuine 
Cappicola (cooked) ............. 43% , rk. tee 45 @49 
Proseuitto hams .........+...+++ 36% as Oe rounds, medium, 25 @33 ! 
to 1% Im..ccccseccd 
DOMESTIC SAUSAGE Export rounds, narrow, . 
| (Quotations cover Type 2) . ss in. one 30 
h casings....... 29 No. weasands 
| ie ennenge, bolk.-..-0-..020.. See 420s No. 2 weasands WATER-PROOF, ALKALI-PROOF, 
Frankfurts, is sheep casings atinty 28% 2 bungs \ TANT 
kfurts, in hog casings....... 2: : all - 
— natural, casings sakes 23% Middle sewing, 1%@ STAIN PROOF, ACID-RESIS ’ 
a, artificial, casings....... po, ee ee 
Liver saus., fr. beef casings....21%  Middles, select, wide, OIL-RESISTANT 
Liver saus., fr., hog casings.....22% 2@ 
} Smkd. liver saus., hog bungs.....24% Middies, caak extra, 
] Head cheese .....-..eeeeeeeeeees 20 2% @2% in. 
New Eng., natural, Ce sich 38% Oe a select, extra 
c ch, t “- : °) 
Maced lunch; natural, casinas---35% pried er ealted bladders, Will not crack or peel 
ececcccccscecooces 24 per piece: 
; = _esrowinrahean ran teetpre:: 20 er in. wite, Set 
sidevdeneshonsuas 28 -12-in. wide, flat.. 
— “ 8-10 in. wide, flat 
tPrices based on zone 5, plus $1.50 6- 8 in. wide, flat.. ° 
4 per ewt. for sales to retailers and Hog casings: 
purveyors of meals where no loc. del. Extra narrow, 29 mm. «, 
is made. Prices include boxing or GR. ccccetscecestscssee 2.25@2.40 | 
packaging costs. Narrow mediums, 29@32 2. 25@2.40 | 
. CURING MATERIALS Medium, 32@35 mm.....1.90@2.10 | 
Cwt. — medium, 35@38 3 | S 
oi (Chgo. w'hse) AM. ln eee ec eeceeeeees . 
PD kU gars wide gid ins a QR | 
Saltpeter, n. ton, f.o.b. N. Y.: Extra wide, 43 mm...... 1.45@1.60 
Dbl. refined gran............ 8.60 Export bungs ........... 22 | 
Small crystals .............. 12.00 Large prime bungs...... 18 @20 
Medium crystals ............ 13.00 Medium prime bungs....11 @l4 
Large crystals .............. 14.00 ona prime gt seeeee a pH 
Pure rfd. gran. nitrate of soda. 4.00 es, per set........- = 2 . 
: Pure rfd. powdered nitrate of pa Out-wear ordinary 
GEOR ccccccccccesesenccocss ian e 
Salt, in min. car of 80,000 i SEEDS AND HERBS aprons many times 
only, f.o.b. go., per poe Ground * 
Granuiated, kiln, dried deewatt 278 Whole for Saus. | over. Built with strong 
lum, n PICG..cccccces a | e 
$ ‘ Rock, bulk, 40 ton cars...... 8.80 Cosnenag seed wet wists a= a | reinforced eyelets and 
ugar— : 
| Baw. 96 basis, f.0.b. 3.44 american” a ah adjustable tape ties. 
% New Orleans ........+-+++- oe Marjoram, Chilean..... 45 52 
Gteateré gran.. f.0.b. refiners Oregano ......seecceee 13 16 | 
Packers’ curing sugar, 250 ib. 
bags, f.o.b. Reserve, La., 
MWD BI cc ccccccesccccccce 5.15 7 
palabra snaniiaesdige Basco-TEX Genuine Plastic Coated Aprons are the 
i ener tage eee eee ew eeeeeee “75 OLEOMARGARINE » ‘ J 
steeteeeeeeeence : : outstanding advance in protective clothing in years. 
SPICES y 4 copes, meet eectece io Th d d 1 d i 
Vhite animal fat...........+ss. 4 My 
im (Basis Chgo., orig. bbls. bags, bales.) Waate Semeee POSE. cccccccoce 18? ey co not nee aundering but are merely wiped off 
Whole Ground ehurned pastry............. : . 
; as... 28 30% cia ae: rele eet Gagaota | With a damp aa Mees = their small cost over and 
oN . -— over again. ey are light in weight an i 
“ CAM powder eh ese i | VEGETABLE OILS 88 : y Ps £ d provide the 
Cleves, Amboyua...... 40 46 White, deodorized, summer oil, utmost in wearing comfort. 
BEE cccccccccce 23 27 in tank cars, del’d Chicago... .14.55 
3 a ag _ unbl. rote ro : 4 a ne ay — + = 
ace, fey. Banda...... 05 : terized oil, in tank cars, del’ ‘ ES— SE RS 
wt 7s gasses 95 +. - CRICRBO ccccccccccccccccccccs 14.93 PRIC SIZES COLO 
are . . IL. Blend... 5 aw soap stocks: 
ub- Mustard flour, fcy..... 34 Cents per lb. del’d in tank cars. GRAY ALL WHITE 
ML -E daccvecscdvces 22 Cottonseed foots vasis 50% T.F.A. 2) Serr $ 8.40 per doz. 27 x 36 $ 6.88 
East Indies ........ 50 61 Midwest and West Coast....... 3% PS  SeeeeeneS 9.78 per doz. oh thalae tte -88 per doz. 
Biman, Sr. Bande... 55 4 2 Beet wae tenons uasectncmseseeeee 35% 320 Di i a Ae 11.90 per des. 30 x36.......... 7.65 per doz. 
° . I, Blend.... 5 ‘orn foots, basis 7 -F.A. Gas 12.60 doz. 
Paprika, Spanish ..... 55 Midwest’ ......... he + net 3% Pan ; _ 36x 40.......... 9.35 per doz. 
Pepper, Cayenne davies 35 DEE. db sacnvapeendumiienss cee 3% yy ~~ i x@.......... 10.18 per doz. 
Red No 38 Soybean foots, basis 50% T.F.A. per cozen pater Full Sleeves 
9.50 15 Midwest and West Coast....... 3% Loogings: Hip Length “Srila we dozen pair 
7.0 13% y East eee ecceeecerscceseeseseese 319 1.90 per a pair 
1.0 — oor in tanks, f.o.b. 11% 
mills, BOWER coc ccccccsceess 
15% Corn oil, in tanks, f.o.b. mills. ..12% BLACK NEOPRENE OLIVE GREEN 
— ee A doz 
) Manufacturer to jobber prices, f.o.b. NE Ot a5. 14.00 aol doz. 27x36...........$6.27 per doz. 
36x40.......... 18.33 per doz. 20 x 36 
ear, 20.50 per doz. ~ pee RRR 
3.50 Fun Coaeeh See | apnea 9.24 per doz. 
3.50 $12.90 ae Gemem pate ff SO BMD - ew wer ceeee -<4 per doz. 
3.50 PREFERRED Leggi Hip Full th Sleeves 
3.00 $23.50 50 per — pair $6.60 per dozen pair 
6.50 
1.0 All Prices F.O.B. Chicago. Furnish 
33.00 £. best priority. Minimum order 1 dozen 
lee _——- ORDER BY MAIL OR PHONE TODAY —— 
» all 
CELLOPHANE GLASSINE CONSULT US FOR shower curtains, partitions, cov- 
ers, bags and other items of plastic coated and standard 
P: GREASEPROOF PARCHMENT textiles. 
BACON PAK LARD PAK Free Sample Swatch on Request 
ma) ASSOCIATED BAG & APRON CO. 
RHINELANDER, WISCONSIN 
CREATORS .- DESIGNERS « MULTICOLOR PRINTERS 222 W. Ontario St., Chicago 10, Ill. ° Phone SUP erior 5809 
ELSES LEO OOOO IS AR RR 
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EDWARD KOHN Co. 


3843 EMERALD AVE., CHICAGO 9, ILL hone: YARds 3134 


Post War PLANNING 


Requires 


NEW OUTLETS 
FOR YOUR PRODUCTS 
START NOW! 


Our 20 years’ experience assures 
Expert Handling of: 


BEEF - PORK 

VEAL - LAMB 
AMPLE COOLER FACILITIES 
Straight or Mixed Cars 











ADELMANN 


HAM BOILERS 


By special ruling of the War Pro- 
duction Board, repair parts and re- 
placements for Aluminum Ham 
Boilers may be obtained under cer- 
tain conditions. Ask for particu- 
lars today. 


HAM BOILER CORPORATION 








MARKET PRICES. sece Yorr 





DRESSED BEEF CARCASSES 


City Dressed 
Steer, heifer, choice...........+- 22 
Steer, heifer, good...........s++ 21 
Steer, heifer, commercial.......19 
Steer, heifer, utility...........+. 17 


Cow, commercial ......++++++e++ 19 


The above quotations do not include 
charges for koshering but do include 
50c per cwt. for delivery. 


KOSHER BEEF CUTS 


Steer, hfr., tri., choice.......... 21% 
Steer, hfr., tri., good.... -20 
Steer, hfr., tri., commerc 
Steer, hfr., tri., utility... 
Steer, hfr., reg. chk., choic 
Steer, bfr., reg. chk., 





good...... 122 
Steer, hfr., reg. chk., commercial. 21% 
Steer, hfr., reg. chk., utility..... 18% 


Above quot. include permitted add. 
for Zone 9, plus $1.50 per cwt. for 
; ~ ‘cee plus 50c per pa G for loc. 
el. 


Steer, bhfr., rib, choice.......... 25% 
Steer, hfr., rib, g 
Steer, hfr., rib, commercia 
Steer, hfr., rib, utility... 
Steer, hfr., loin, choice. . 
Steer, hfr., loin, gi 

Steer, hfr., loin, commercial..... 24% 
Steer, hfr., loin, utility.......... 21 





Above prices are for Zone 9, plus 
50c per cwt. for del. Add. for kosh. 
euts, where permitted, are not in- 
cluded in prices. 


*FRESH PORK CUTS 
Western 
Pork loins, fresh, 12 Ibs. dn..... 25 
Shoulders, regular ...........s++ 22 
Butts, regular 3/8 Ibs........... 26% 
Hams, regular, under 14 Ibs..... 23% 
Hams, skinned fresh, under 


ehodsendecessbeducncsed 25% 
Picnics, “fresh, bone in.......... 22 
Pork trimmings, ex. lean........ 82 
Pork trimmings, regular......... 19% 
Spareribs, medium ..........«+++ 15% 
City 
Pork loins, fr., 10/12 Ibs........ 26% 
Shoulders, regular ..........-+++ 23% 
Butts, boneless, ©. T..........+- 82 
Hams, regular, under 14 Ibs..... 23 
Hams, sknd., under 14 lbs 25 


Picnics, bone in 
Pork trim., ex. lean 
Pork trim., ——-- 
Spareribs, medium ....... 
Boston butts, 3/8. Ibs 


*COOKED HAMS 
[385 hams, skin on, fatted, 


Cooked hams, skinless, fatted, 
8/down .. 








*SMOKED MEATS 


Reg. hams, under << TRB. cc cccces 23 
Reg. hams, 14/18 1 

Reg. hams, over 18 =: 
Skd. hams, under 14 Ibs 
Skd. hams, 14/18 lbs 
Skd. hams, 74 18 lbs 
Picnics, bone in 


Bacon, city, 8/12 Ibs............. 
Beef tongue, light.............6. 
Beef tongue, heavy...........+.. 


*Quotations on pork items are for 
less than 5,000 Ib. lots and include 
all permitted additions. 


DRESSED HO@S 


Hogs, gd. & ch., hd. on, how fat & 
May 23, under 80 Ibs. . $21.56 
81 to 99 lbs.. 
100 to 119 
120 to 136 lbs.. 








154 to 171 lbs 
172 to 188 lbs 
*DRESSED VEAL 
Hide off 
Choice, mens TRB. ccccccccce 2213 
Good, 50@27 BBB. oc cccccccese -2118 
Commercial, sso@aité BBeccica 1918 


Utility, 50@275 1 


*Quot. are for zone 9 and incinde 


60c for del. An ontonet ae per 
ewt. permitted if wrapped i 
inette. 

DRESSED SHEEP AND 

LAMBS 

Lamb, choice .........++-+++s00s 27 
Lamb, S008 ......ccscsesccccces 
Lamb, commercial .............«. 2 
Mutton, good & choice........... 14 
Mutton, utility & cull........... 134 


Quotations are for zone 9. 


FANCY MEATS 


Tongues, Type A 
Sweetbreads, beef, Type A...... 
Sweetbreads, veal, Type A...... 41 
© PRROTD ccc cscccccsccsccsan 
Lamb fries, ie hs sageceseg eee 
Livers, beef, Type A. errr, | 
Oxtails, under % Ib............. Oy 


Prices 1. c. 1. and loose basis for 
zone 9. For lots under 500 lbs. add 
$0.625. 


sete ee eeeseenees 


BUTCHERS’ FAT 


Shop fat 
Breast fat . 
Edible suet ee 
Inedible suet 










CHICAGO PROVISION SHIPMENTS 


Provision shipments from Chicago for the week ended May 
19, 1945, were reported as follows: 





























Office and Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave. bag Previous ™ 
Evropean Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, ay wee 
Sitcoms Mrs ame cose | fe ang PA 
66 93 “* 
BOSS” Super-Feed Meat Grinders 
No. 523 furnished with standard motor and close-coupled drive. 
Built strong and rugged, these machines meet the heaviest demands. Equipped 
with “BOSS” Super-Feed Cylinder and Feed Screw, their capacity is unlimited; 
they grind the meat as fast as two men can feed it into the hopper. 
Use the “BOSS” for Best Of Satisfactory Service 
9 
THE CINCINNATI BUTCHERS’ SUPPLY CO. 
Chicago Branch: General Office Mail | Aare 
824 W. o W. Euchange A Ave., Helen and Blade Sts., Elmwood Place Station, Cincinnati, Ohio Eimwood Pinze’ Station, 
Cincinnati 16, Ohio 
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CHICAGO PROVISION MARKETS 





—_— 


CASH PRICES 


CARLOT TRADING LOOSE, BASIS 
F.0.B. ome 11 we CHICAGO 


THURSDAY, MAY 24, 1945 
REGULAR HAMS 


Fresh or Frozen 8.P. 

BID cccccces 22% 22% 

W/12 ...-.«0- 22% 22% 

12/14 22 224% 

ED covceces 21% 21% 

BOILING HAMS 

Fresh or Frozen 8.P. 

SE daitacne 21% 21% 

18/20 ...:.... 20% 20% 

90/22 ........ 20% 20% 

SKINNED HAMS 

Fresh or Frozen 8.P. 

ee 24% 2y% 

12/14 24% 24% 

Sk ocebctce 2314 2314 

MED cccee 23% 23% 

BED .ccece 2214 2214 

20/22 . 22 22% 

99 9 

mee 2... cath oof 

/30 22% 2% 

2/up 224 22% 

PICNICS 

Fresh or Frozen 8.P. 

i 0ce060se 20% 2014 
iis canal 20% 20 
a 20: 

ar 2016 20% 

saa 20% 20% 


Short shank %c over. 


BELLIES 
(Square Cut Seedless) 


Fresh or Frozen Cured 
Under 8 ...... 18 19 
VER esces 17% 18% 
12/16 . 16 17 
16/20 . 15% 16% 
20/22 . 5 16 
D.S. BELLIES 
Clear Rib 
18/20 15 15 
20/25 15 15 
25/30 15 15 
30/35 15 15 
35/40 . 5 15 
40/50. a 15 


GREEN AMERICAN BELLIES 


ere oe 14% 
20/25 needs isqun 61> coum hehe 14% 
eT fe errrrrr rT rye. 14% 
FAT BACKS 
Green or Frozen Cured 
, See 11 11 
8/10 .. 11 11 
10/12 . 11 11 
12/14 . : 1% 11% 
14/16 . 114 11% 
16/18. ine 2 12 
18/20 .. | 12 
0/25 12 12 
OTHER D.8. MEATS 
Fresh or 
Frozen Cured 
Regular plates..11% 11% 
Clear plates..... 10% 10% 
Jowl butts...... 10% 10% 
Square jowls....11% 12% 





FUTURE PRICES 


MONDAY, MAY 21, THROUGH 
FRIDAY, MAY 25, 1945 


LARD 

May .............No bids or offerings 
July .............No bids or offerings 
Sept. ............No bids or offerings 


WEEK’S LARD PRICES 
Prices of prime steam lard: 
P. 8S. Lard P.S. Lard Raw 


Tierces ose Leaf 
May 21.....13.80 12.80b 12.75n 
May 22.....13.80 12.80b 12.75n 
May 23.....13.80 12.80b 12.75n 
May 24.....13.80 12.80b 12.75n 
May 25.....13.80 12.80b 12.75n 


Packers’ Wholesale Prices 


Refined lard tierces, f.0.b. 
 — f S aera 14.55 
Kettle rend., tierces, f.o.b. 


Chicago, Toa eae 15.05 
Leaf, kettle rend.. tierces, 

f.0.b. Chicago ©. L..........- 15.05 
Neutral, tierces, f.o.b. 

Ee ee 15.55 
Shortening, tierces, c.a.f....... 16.50 


EASTERN FERTILIZER 
MARKETS 


New York, May 23, 1945 
Buyers are still anxious for 
cracklings, tankage and blood 
at the full ceiling prices, 
f.o.b. shipping points, but of- 
ferings are difficult to obtain 
because of the light produc- 
tion. The South American 
situation remains unchanged, 
with no offerings available. 
Some fertilizer is still being 
shipped at steady prices. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per 
—_. basis ex-vessel Atlantic 
Blood, a. dried, 16% per unit..... 
Unground, fish d 
11% ammonia, 16% B.P.L., 


f.o.b. fish factory........4.75 & 10c 
Fish meal, foreign, 114% am- 
tn Ge. 


monia, 10% B. P. 


GPOE cccccccece 
June shipment 
Fish scrap a a ay 1% 3 
monia, 3% A. P. i. wre 
fish factories 
Soda nitrate, per net ton, ink, 
ex-vessel Atlantic and Gulf 








DOERR cccccdecccccccceseccces 30.00 
in 200-Ib. bags........-.0006 82.40 
in 100-Ib. bags.............-. 33.00 

Fertilizer tankaee, ground, 10% 
ammonia, 10% B. P. 

BEE cc cccccvctescosesss 4.25 & 10¢ 

Feeding ‘tankage, 7 10- 

4 ammonia, 15% B. P. L., 
Covccccccccececvescoccs 5.53 


Phosphates 
steam, 3 and 50 
bags, per ton, f.o.b. works. .$42.00 
Bone meal, raw, 44% and 50%, 
n bags, per ton, f.o.b. works. 40.00 
Superphosphate, bulk, f.o.b. 
Baltimore, 19% per unit..... .65 


Dry Rendered Tankage 
45/50% protein, unground...... $ 1.25 


Bone meal, 


CALIF. SLAUGHTER 


State-inspected kill of live- 
stock for April, 1945: 


Cattle 
Calves 





Meat food products pro- 
duced during the month were: 


Lbs. 
BAUSAPE coc ccccvcccccsccess 1,453,625 
Pork and beef..........++-- 1,642,502 
Lard and substitutes........ 68,960 
Total ...ccccccccccccccces 3,165,087 
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VIKING 
Has Completed 
| 34 Years Build- 
ing the Most 
| Popular Rotary 
| Pump on the 
Market 


HERE ARE THE REASONS: 
* Only 2 moving parts, each self-supported. 
* Large sealing surface eliminates rapid slippage 


| from wear. 


No pulsation. 
* Self-priming. 


| * Low power requirements. 
Low speed - longer life. 
















200 - 300 - 450 - 750 and 1050 GPM 
capacities —other motor drive units 
available down to % GPM. 





No small gadgets requiring frequent replacement. 


Delivers against discharge pressures. 


For complete information about Viking Rotary 
Pumps widely used today in the meat packing in- 
dustry, write for Bulletin Series 800. It's free and 
will be sent to you by return mail. 





COMPANY 


CEDAR FALLS IOWA 











CONSULT US 
BEFORE BUYING 
OR SELLING 








HYGRADE FOOD PRODUCTS CORP. 


30.Church Street 


New York, N. Y 
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TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES.—Pro- 
duction of tallows and greases is re- 
ported at a very low level and even 
though there are restrictions on stock- 
piles, output is still too low to fill all 
the needs. Smaller buyers appear to be 
most active while some larger users 
continue to receive shipments under 
previous contracts. Meanwhile, there is 
little hope of any easing in the market. 
The CCC announced that it has ceased 
buying fat pork cuts, but it is doubtful 
that this move will increase fat pro- 
duction ‘o any extent because of the 
tight overall position of meats. 

Trading was again brisk at all times 
this week. Movement in the East was 
limited while in the Middle West most 
grades of tallow and grease were re- 
ported selling. Fancy tallow moved at 
8%c; choice, 8%c; special, 8%c, and 
lower grades at maximum prices. 
Grease sales included choice white at 
8%c; B-white, 8%c, and yellow at 8%c. 
All prices are at the ceiling. 


NEATSFOOT OIL.—Reports of trad- 
ing in this market are almost absent. 
Some houses are not producing neats- 
foot oil and demand has shifted to sub- 
stitutes. There are reports that some 
South American oil is being offered, 
but no market quotations have been 
made available. 

STEARINE.—Output is light and 
trading limited. Prime oleo stearine is 
quoted at 10.6l1c and yellow grease 
stearine at 8.50c. 

OLEO OIL.—Light production limits 
trading in this product with demand re- 
ported good. Extra oleo oil is quoted at 
13.04c and prime oleo oil at 12.75c, both 
in tierces. , 

GREASE OIL.— Market quiet and 
unchanged. No. I oil continues at 14c; 
prime burning, 15%c, and acidless tal- 
low oil at 13%c. 


The buying side had another disap- 
pointing week in the vegetable oils 
market. Quotas have generally been 
sold out since the first week of the 
present quarter and there is little hope 
of any easing in the market before late 
this year. Spot markets are bare of 
product and offerings in any size lots 
would probably move actively at firm 
ceiling prices if only available. The 
government was reported still in the 
market for tropical oleomargarine. Re- 
cent WFA purchases totaled 1,775,000 
Ibs., at prices ranging from 15.56c¢ to 
16.5¢ per lb. 


SOYBEAN OIL.—Some crushers are 
reported on the verge of closing due to 
lack of beans and there is no hope: of 
any sizable movement from farmers. A 
little oil is reported moving, but all is 
on previous contracts and no new busi- 
ness is expected. 

OLIVE OIL.—Demand for olive oil 
continues strong with interest keen for 
both imported and domestic varieties, 
but the spot market offerings are nil. 
There is no change in the Spanish im- 
port situation and the outlook for sup- 
plies from that country are not very 
favorable. In fact, the olive oil pro- 
ducing countries themselves are so 
short that some importation will prob- 
ably be necessary later in the year, 
which dampens any hope of getting 
product to this country. 


CORN OIL.—Production is reported 
to be very light with demand broad. 


COTTONSEED OIL.—According to a 
report of the New York Produce Ex- 
change, disappearance of cottonseed oil 
in April totaled 265,018 barrels, com- 
pared with 264,833 barrels in March and 
220,673 barrels in April 1944. The cot- 
tonseed oils futures market is showing 
little change from day to day with trad- 
ing at a standstill. 





PEG US PAT OF F. 








Jor otter », in 


Your Sausage, try .. 
CUSTOM-BLENDED SEASONINGS 


612 WEST LAKE ST., CHICAGO 6, ILL. Phone DEA rborn 0990 
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BY-PRODUCTS MARKETS 


Offerings in this market have dried 
up considerably and as a result the tone 
is very firm. A little movement was re- 
ported in dry rendered tankage at the 
ceiling, f.o.b. shipping points. 


Blood 
Unit 
Ammonia 
SE, BAGED nc nceccchbevetevetssésadesen $5.53° 


Digester Feed Tankage Materials 


Packinghouse Feeds 


Carlots, 

per ton 
65% digester tankage, bulk............... $76.38 
60% digester tankage, bulk............... 71.04 
55% digester tankage, bulk............... 65.66 
50% digester tankage, bulk..............-. 60.28 
45% digester tankage, bulk............... 4.88 
50% meat, bone meal scraps, bulk......... 70.00 
CE cncnncccccsdccccngessuctacecan 89.45° 
Special steam bone-meal ............50.00@55.00 





+Based on 15 units of ammonia. 


Bone Meal (Fertilizer Grades) 


Per ton 
Steam, ground, 3 & 50.........+..++. 35.00@36.00 
Steam, ground, 2 & 26..........-+++. 35.00@36.00 


Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia ............... $ 3.85@ 4.005 
Bone tankage, unground, per ton.... 30.00@31.0 
| ererrrrrrrrrrrry Trriri ye 4.25@ 4.50 


Dry Rendered Tankage 


Per unit 
Hard pressed and expeller unground 
*55% protein or les®..........---seeeeeceees $1.3 
SSB to FTES PEOtCOdR. 2000 ccsccccccccccceescss 1.3 

Gelatine and Glue Stocks 

Per ewt. 
Calf trimmings (limed)..............-0+005 $1.00° 
Hide trimmings (green salted)............+- 90 
Sinews and pizzles (green, salted).......... % 

Per ton 
Cattle jaws, skulls and knuckles.......... $45.00 
Pig skin scraps and trim, per Ib.......... 744 @T% 


*Denotes ceiling price, f.o.b. shipping point. 





Bones and Hoofs 


Per ton 
Round shins, heavy.........0-ssesee: $70.00@80.0 
ee Pa ee 70.00 
aes ehins, BOGUT... «0s evccessnenacnet 65.00@ 70.00 
MARE. .coccisrvrecsveaniees 65.00 


Blades, buttocks, shoulders & thighs.. 62.50@6.@ 


NN MN odo os cana dnaceudekte nominal 
Hoofs, house run, assorted........... 40.00@45.0 
PE MOD cd sudo censicbesiwacesdees $36.00 
{Delivered Chicago. 
Animal Hair 
Winter coil dried, per ton.......... BS 60.00 
Summer coil dried, per ton......... 35.00@37.50a 
Winter processed, black, Ib........-. 9 
Winter processed, gray, Ib.......... 8 
Ge GHIITRED cciccsd veces conccdcus 4@% 
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HIDES AND SKINS 





Resumption of trading at ceiling prices 

expected on packer hides early next 

week — Inspected cattle and calf 

slaughter down from April and a 
year ago. 


Chicago 


HIDES.—There was no action ap- 
parent this week in domestic hide mar- 
kets, activity of traders being confined 
to lining up offerings in anticipation of 
the release of new buying permits on 
Monday, May 28, when trading is ex- 
pected to be resumed at full ceiling 
prices. 

Some decrease is expected in the size 
of permits, to bring them into line with 
the reduced slaughter of cattle this 
month. The inspected kill at 32 centers 
has been running pretty consistently 
below last month so far in May, and 
also running slightly under the same 
month a year ago. Last week’s kill 
recovered slightly from the let-down 
on V-E Day, with a total of 167,527 
head of eattle reported, as against 
158,499 for previous week, and 178,113 
for the same week a’ year ago; how- 
ever, little more than half the previous 
week’s decline was recovered. Calf 


’ slaughter for first three weeks of May 


is also under April, and well down from 
the same time a year ago. 


Outside small packer hides are sal- 
able at the ceiling of 15c, flat, trimmed, 
for all-weight native steers and cows of 
reasonably light average, with brands 
at 14c. A good demand is expected for 
the better productions from reasonable 
freight points. However, there are said 
to be quite a few heavy average small 
packer and country hides, usually 65 Ib. 
and up, still in the hands of upper 
leather tanner buyers, after sorting out 
suitable weight hides from earlier pur- 
chases; these hides have been available 
to buyers without attracting much at- 
tention unless at a discount, due to the 
varied take-off and winter dating. Small 
packer kill this month should show a 
fair decline. 

Country all-weight hides are quotable 
at the maximum of 15c, flat, trimmed, 
or 14¢ untrimmed, with brands at a cent 
less. Light average stock is salable this 
basis but the labor position of tanners 
recently is not conducive to any great 
demand in the country market. The 
country kill has held up stronger than 
usual but the tightening up of slaughter 
rules next month should be reflected 
here. 

The Pacific Coast market was fairly 
well cleaned up last month and is called 
steady at the ceiling of 13%c, flat, for 
steers and cows, and 10c for bulls, f.o.b. 
shipping points. 


FOREIGN WET SALTED HIDES.— 
A little activity developed late last week 
in the South American market, involv- 
ing the sale to England of 4,600 Monte- 
video, 4,400 Artigas and 1,700 northern 
Rosa Fe standard steers. Around late 
mid-week, 2,000 LaBlanca, 2,000 Anglo 
and 1,000 other Argentine light steers 
sold to the States; England bought 
2,900 Montevideo and 1,000 Nacional 
standard steers, all at unchanged prices. 


CALF AND KIPSKINS.—Inspected 
calf slaughter is down from last month, 
and well below this time a year ago, 
with prospects of a tight situation dur- 
ing the coming trading period. Packers 
will probably defer trading until the 
second week, pending receipt of com- 
plete killing lists. The packer, city, 
outside city and country calf and kip- 
skin markets are all called strong at 
ceiling prices, as previously listed. 


SHEEPSKINS.—Production of pack- 
er shearlings is steadily increasing but 
will probably reach its peak later than 
usual this year. Demand, however, con- 
tinues in excess of offerings. Mouton 
buyers would like to buy straight No. 
1’s but most producers are selling pro- 
duction as it runs. Market is generally 
quoted in a range of $2.00@2.15 for No. 
1’s; several cars were reported moving 
this week at $2.15 for No. 1’s, $1.30@ 
1.35 for No. 2’s, and 95c@1.00 for No. 
3’s, and one offering is held at $1.40 for 
No. 2’s and top of ranges for the other 
two grades. The continued demand for 
pickled skins keeps the market strong 





Expeller Fundamentals 


\\ Loy 


2 


AUTOMATIC CHOKE 


EARS AGO, Expellers employed a cone 

mechanism in the release of materials being 
pressed after oil and fat removal. Later, Expeller 
engineers developed the patented choke mechanism 
shown above. The jaws in this mechanism can be 
adjusted while the machine is in operation. Being 
on the outside circumference of the cake, they 
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Twin-Motor Super-Duo 
Crackling Expeller 


are stationary and less subject to wear. 
Experience has proved this choke mecha- 


nism best for inexpensive upkeep and 


pressing adjustment. This is another Expeller 
fundamental—another reason why the Twin-Motor 
Super Duo Expeller is the leading type of pressing 
equipment. Let us send you complete information. 


THE V.D. ANDERSON COMPANY 
1935 WEST 96th STREET * CLEVELAND, OHIO 
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at individual ceilings by grades, being 
usually quoted $7.75@8.00 per doz. 
packer production sheep and lambskins, 
and sold well ahead of production. 
Packer wool pelts are more or less nom- 
inal around $3.75 per cwt. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Prev. Cor. week, 

May 25, '45 week 1944 
Hvy. nat. strs. @15% @15% @15% 
Hvy. Tex. strs. @14% @14% @14% 
sg AB e 

rnd’d strs... 14% @14% @14% 
Hvy. Col. strs. @l4 @l4 @l4 
Bx-light Tex. 

SET @15 @15 @15 
Brnd’d cows.. 14% @14% @14% 
Hvy. nat. cows 15% @15%4 @15% 
Lt. nat. cows. @15% @15% @15% 
Nat. bulls..... 12 @12 @12 
Brnd’d bulls @ll 11 @l1 
Calfskins ..... 23% @27 23% @27 23% @27 
Kips, nat....., @20 @20 @20 
Kips, brnd'd... @17% @17T% @17% 
Slunks, reg.... @1.10 @1.10 @1.10 
Slunks, hris.... @55 @55 @55 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts... @15 @15 @15 
Brnd'd all-wts. @i4 @l4 @l4 
Nat. bulls..... @i11% @11% @1% 
Brnd’d bulls... @10% ~@10% @10% 
Calfskins ..... 20% @ 23 20% @23 20% @23 
Kips, nat...... @18 @is @18 
Slunks, reg.... @1.10 @1.10 @1.10 
Slunks, hris.... @55 @55 @55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


ee er @15 @15 @a15 
Hvy. cows..... @15 @15 @15 
ED éestneege @15 @15 @l5 
Extremes ..... @15 @15 @15 
 Saerrerr @11% @11% @11% 
Calfskins ..... 16 @18 16 @18 16 @18 
Kipskins ...... 


@16 @16 16 
Horsehides ....6.50@8.00 6.50@8.00 6.50@8.00 
All country hides and skins quoted on flat basis. 


SHEEPSKINS 


Pkr. shearlgs..2.00@2.15 2.00@2.15 
Dry pelts ..... 24 @24% 


@1.60 
24 @24% 2 @26 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended May 19, 1945, were 6,837,- 
000 lbs.; previous week 7,456,000 lbs.; 
same week last year, 5,472,000 lbs. Jan- 
uary 1 to date, 158,815,000 lbs.; same 
period a year earlier, receipts were 
121,731,000 Ibs. 


Shipments of hides from Chicago for 
week ended May 19, 1945, were 3,607,- 
000 Ibs.; previous week 3,763,000 lbs.; 
same week last year 4,052,000. January 
1 to date, 91,315,000 lbs.; compared with 
shipments of 86,133,000 lbs. last year. 


WEEK'S CLOSING MARKETS 





NEW DEMURRAGE RATES 


Under Second Revised Service Order 
180 of the Interstate Commerce Com- 
mission, effective May 25, 1945, demur- 
rage charges on refrigerator cars held 
for orders, bill of lading, payment of 
freight charges, reconsignment, diver- 
sion, reshipment, inspection, forward- 
ing directions, loading and unloading, 
will be at the following rates after ex- 
piration of free time. 


$2.20. per car per day or fraction 
thereof for the first two days; $5.50 
per car per day for the third day; $11 
per car per day for the fourth day; 
$22 per car per day for the fifth day, 
and $44 per car per day for each suc- 
ceeding day. 


The order expires at 7 a.m., December 
1, 1945, unless otherwise modified, 
changed, suspended of annulled by or- 
ders of the Commission. It applies to 
both interstate and intrastate ship- 
ments. 


MEAT CONSUMPTION 


Mar., Mar., 3mos., 3 mos., 
1945 1944 1945 1944 
Apparent consumption—Total—(thousands of 
pounds, dressed weight basis) 
Beef and 
VO .ccvates 669,407 
Pork, (carcass 
Wt.) ccccce 


593,516 1,968,772 1,747,614 


511,280 1,005,242 1,766,093 3,025,011 


Lamb and 

mutton 77,692 72,941 238,249 203,668 
Total? ...1,258,379 1,671,699 3,973,114 4,976,293 

Pork, excl. 

ar 429,247 739,433 1,380,953 2,323,147 

Lard* ...... 14,304 145,920 175,073 367,656 


Apparent consumption—Per capita (pounds) 
Beef and 


Weed ..-s086 4.78 4.28 14.08 12.62 
Pork (carcass 

err 3.65 7.26 12.63 21.85 
Lamb and 

mutton .... 56 .53 1.71 1.48 

Total occ 8.99 12.07 28.42 35.95 

Pork, excl. 

ae 3.07 5.34 9.87 16.78 
Lard® ...... -10 1.05 1.25 2.65 


1Based on federally inspected slaughter. Includes 
shipments to our armed forces but excludes lend- 
lease shipments. 

*Totals based on unrounded numbers. 


‘Includes rendered pork fat. 


FRIDAY'S CLOSING 


Provisions 


The announcement by the CCC that 
the agency would buy no more fat pork 
cuts allowed for a little more trading in 
the provisions market this week. How. 
ever, the trade had a firm tone at all 
times with quotations holding at the 
full ceiling. 


Cottonseed Oil 


July 14.31b; Sept. 14.10b; Oct. 13.95@ 
14.20ax; Dec. 13.75b; Mar. 13.55b. No 
sales. 





CCC Purchases and 
Announcements 











PURCHASES. — During the week 
ended May 19 purchases by the CCC 
included 23,000 lbs. frozen pork; 2,230, 
000 lbs. cured pork; 4,829,000 lbs. canned 
meats; 4,078,000 lbs. lard and a total 
of 17,000 bundles, 100-yards each, hog 
casings. 


U. S. GETS 660,000,000 
LBS. MEAT FOR TROOPS 
IN REVERSE LEND-LEASE 


From the standpoint of volume, meat 
is probably the most important food 
received by U. S. troops from Aus 
tralia, New Zealand and India under 
reverse lend-lease, Leo T. Crowley, For- 
eign Economic Administrator, declared 
this week. From the inception of lend- 
lease in March, 1941 through December 
31, 1945, Australia turned over 318, 
544,000 Ibs. of meat to American forces, 
New Zealand, 317,460,000 lbs. of meat 
and India a total of 31,231,000 lbs, 
which included fish and fowl as well as 
meat. 

Mr. Crowley said that we have re 
ceived under reverse lend-lease three 
fourths as much beef and veal as we 
















BEEF SHROUDS 


e@ HAM STOCKINETTES 
@ BOLOGNA BAGS 


IMMEDIATE DELIVERY! 


e BEEF BAGS 
@ FRANK BAGS 


THE CLEVELAND COTTON PRODUCTS CO. 


7 





CLEVELAND 14, OHIO * 


have furnished to all countries under 
lend-lease. 


The FEA administrator said that 
to the end of 1944 from Australia alone 
our troops received 1,835,359,000 Ibs. of 
food valued at $172,375,000; from New 
Zealand, 800,075,000 lbs. valued at $80; 
406,000, and from India 523,804,000 Ibs. 
valued at $30,986,000. In addition # 





what they furnish us as reverse lent 
lease, Australia and New Zealand have 
sent large quantities of food to Britail. 
These governments shared their foods 
at a time when thousands of their farm 
employes had béen called into military 
service. Severe rationing restrictions 
were imposed on their people to 
possible these volumes of reverse 
lease food. 
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FACTS ABOUT ROTARY PUMPS 


-for PACKING PLANTS 


These bulletins tell you why and how 


are SELF-ADJUSTING FOR WEAR 


WRITE NOW FOR Bulletin 306 — Facts about Rotary Pumps Bulletin 302 — Pump Engineering Data 


BLACKMER PUMP COMPANY 


1908 Century Avenue Grand Rapids 9, Michigan 


DEPENDABLE PUMPS FOR PROCESSING INDUSTRIES 
POWER PUMPS - HAND DUMDS - EZY-KLEEN STRAINERS 


NEVERFAIL 3-DAY HAM CURE | WTRTTWN eka Ne 
Unfreeges Capital! HOG NECKS PERFECTLY 


By moving hams more quickly through 
your curing cellar, NEVERFAIL 3-Day 
Ham Cure frees your capital . . . permits 
you to take quick advantage of any fav- 
orable change in the market. At the same 
time it greatly improves the quality of 
your product . . . enables you to get the 
highest prices which you are permitted 
to ask. Write us! 











H. J. WAYER & SONS CO. 


6819-27 SOUTH ASHLAND AVENUE © CHICAG 





ANCO No. 788 NECK WASHER 





“s Thoroughly removes blood clots from the fatty meck tissue 
TUK AWAY of hog carcasses in a fraction of a minute. ‘The revolving 
special teeth simultaneously lacerate the Nssue and mas- 

BUTCHER gage the blood out while water fed they hose connection in 
BLOCK eee) the heed flushes it away. The unit is,complete with Vf H.P. 

%, — . built-in motor, it weighs 80 pounds and can be furnished 








NN ai fae \ 
A small version of the me with or without counterweight. 
regular market blocks i Mesias ctu 
—for use on table , Yi : 
tops, kitchen drain or a 


in the sink. ... A 
permanent ad 


Pat. Pending 
dandy 
for the butcher trade 


Reg. U.S. Pat. Off. 


* RO 
—— industries , X 
stor dies. Gunoapln lessen equ Tewse aetna anaied fer ns sosene THE ALLBRIGHT-NELL CO. 


the drink mixing set—only $1.25 postpaid.) 
Write 


TEXAS MANUFACTURING CO. oauam- 







5323 SO. WESTERN BLVD * CHICAGO 9, ILL 

















ST. JOHN No. 50 
IS “TOPS” IN 
SAUSAGE MEAT TRUCKS 


Constructed of #12 Gauge steel, all welded, 
hot dipped galvanized after fabrication. 
Floor saver tread or plain metal wheels. 


E.G. JAMES COMPANY 


316 S. LA SALLE ST. CHICAGO 4, ILLINOIS © HAR rison 9066 WRITE FOR DESCRIPTIVE LITERATURE AND PRICES 
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1945 Pig Crop to Be 
5,300,000 Head Short 
of Goal, AAA Reports 











The year’s pig crop may fall 5,300,- 
000 head short of the goal set by the 
War Food Administration, and the na- 
tion’s meat supply situation next fall 
and winter may not fulfill hopes ex- 
pressed earlier by food officials, it was 
revealed in the mid-May survey on 
farmers’ 1945 production plans, as con- 
ducted by the Agricultural Adjustment 
Agency. 

The original 1945 pig goal, as set by 
the WFA, was 92,500,000 head for 
1945, but the latest AAA survey indi- 
cates a crop of about 87,200,000 head, 
or only around 500,000 head more than 
the small wartime crop of last year, 
and sharply under the record produc- 
tion of about 123,000,000 head in 1943. 
A survey conducted in mid-April indi- 
cated that the pig crop would fall only 
about 2,000,000 head under expecta- 
tions, but prospects declined materially 
between that time and mid-May. 


The latest AAA survey indicates that 
this year’s spring pig crop will be about 
52,900,000 head compared with a goal 
of 55,000,000 head, while fall farrow- 
ings will total about 34,267,000 head 
against the goal of 37,000,000 head. 

The disclosure of the possibility that 
the hog goal may not be reached came 
after the Senate and House food inves- 
tigating committees had urged WFA to 
increase its hog support price from the 
present $13 per cwt., Chicago basis, to 
$13.50, for the period ending Septem- 
ber 1, 1946. 

There were indications from other 
reliable sources this week, however, 
that meat supplies for the latter part 
of 1945 may be somewhat larger than 
had been anticipated. In comparison 


with an estimated 146,000,000 lbs. per 
week available for civilian consumption 
in the second quarter of 1945, civilian 
supplies for the third quarter may run 
up to 194,000,000 lbs. per week and for 
the fourth quarter up to 215,000,000 
lbs. per week. 


REMOVE WEIGHT LIMIT ON 
SUPPORT PRICE FOR HOGS 


Removal of the 300-lb. top limit on 
the weight of hogs for which support 
prices are effective was announced this 
week by War Food Administrator Mar- 
vin Jones. Under the new program, 
prices will be supported until Septem- 
ber 1, 1946 at $13 per cwt., Chicago 
basis, for all Good and Choice barrow 
and gilt butcher hogs, regardless of 
weight. 

Increase in the hog support price 
from the previous $12.50 to $13 a cwt., 
for good and choice butchers up to 270 
lbs., was announced on April 11. The 
top limit on support weights was raised 
to 300 lbs. on April 25. This top limit is 
now removed. 

Further broadening of the price sup- 
port program is expected to aid in 
stimulating adequate production of fall 
pigs, in line with the increased goal of 
37,000,000 pigs which was announced 
by Administrator Jones early in April. 


OPA SUES 31 MEAT PACKERS 


Thirty-one packing companies and 
small rural slaughterers were named 
defendants in actions filed this week in 
the federal district court in Chicago 
and Hammond, Ind., by the Chicago 
area OPA office. The suits charge viola- 
tions of rationing regulations, failure 
to keep proper reports and paying above 
ceiling prices for live cattle. 


Danes May Help U. S. 
Feed Hungry Europe 


If production can be maintained and 
increased in Denmark, an exportable 
surplus may result that would ease the 
demand for foods from the United 
States, Foreign Economic Administra- 
tor Leo T. Crowley said recently. 

However, Crowley pointed out, the 
Danes will need coal, oil, fertilizer, oi] 
seeds, railroad equipment, tires and 
other raw materials to keep up their 
food production. An exportable surplus 
of 17,000 tons of beef, 40,000 tons of 
bacon and numerous other food items 
is expected from the present growing 
season. 


LIVESTOCK AT 68 MARKETS 


Receipts in April, 1945, local kill, 
shipments, as reported by the War 
Food Administration, Office of Market- 
ing Services: 


CATTLE 


Local Ship- 

Receipts slaughter ments 

BOOE, WEB. cccccees 1,700,324 720,064 964,996 

Be, Bei sicccecs 1,299,161 661,775 629,114 

5-yr. April av......1,218,687 666,875 551,852 
CALVES 

Bae. WB acccecece 493,288 294,088 193,870 

April, 1944......... 434,828 294,321 135,624 

S-yr. April av...... 453,317 285,212 162,193 

HOGS 

April, 1945.........1,932,493 1,318,575 609,680 

April, 1944.........3,931,548 3,053,365 878,458 

5-yr. April av......2,925,916 2,199,389 720,381 

SHEEP AND LAMB 

April, 1945.........1,736,567 974,429 390 

April, 1944.........1,465,394 849,719 607,304 

5-yr. April av......1,686,785 967,164 716,912 


CANADIAN STORAGE STOCKS 


May 1, Apr. 1, 5-yr. avg. 

1945 1945 May1 
Beef ............21,318,594 29,726,268 18,737,080 
WE denbectebrs 4,339,617 2,643,274 3,016.07 
Rees 63,539,028 59,969,424 70,322,717 
Mut. & lamb.... 1,918,519 3,212,912  2,906,39 





“SPEED” 





DAYTON, OHIO 
LAFAYETTE, IND. 


Live S TOC K BUYING 





INDUSTRY'S MOST 
URGENT DEMAND 


FORT WAYNE, IND. 


CINCINNATI, OHIO NASHVILLE, TENN. 
INDIANAPOLIS, IND. MONTGOMERY, ALA. 
OMAHA, NEB. 


KENNETT-MURRAY 


DETROIT, MICH. 
LOUISVILLE, KY. 
SIOUX CITY, IOWA 





LIVESTOCK ORDER BUYING CO 


South St. Paul, Minn. 
West Fargo, N.D 


Billings, Mont 
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Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, May 24, 
1945, reported by Office of Marketing Services, War Food 
Administration: 








HOGS Ly based 

on hard hogs): Chicago Nat. Stk. Yds. Omaha Kans. City St. Paul 

BARROWS AND GILTS: 

Good and Choice: 
120-140 Ibs...... GI4.00-146.T5E GIG. TO CMRF nccccccece sscccscsss covsssnacd 
140-160 Ibs..... + 14.50-14.75 14.70 only $14.25-14.45 $13.90-14.50 $14.45 only 
160-180 Ibs...... 14.75 only 14.70 only 14.35-14.45 14.25-14.50 14.45 only 
180-200 lIbs...... 14.75 only 14.70 0nly 14.45 0nly 14.50 0nly 14.45 only 
200-220 Ibs...... 14.75 only 14.70 0nly 14.45 0nly 14.50 0nly 14.45 only 
220-240 Ibs...... 14.75 only 14.70 0nly 14.45 0nly 14.500nly 14.45 only 
240-270 lbs...... 14.75 only 14.70 only 14.45 0nly 14.500nly 14.45 only 
270-300 Ibs...... 14.75 only 14.700nly 14.45 0nly 14.500nly 14.45 only 
300-330 Ibs...... 14.75 only 14.700nly 14.45 0nly 14.50 0nly 14.45 only 
330-360 Ibs...... 14.75 only 14.70 0nly 14.45 0nly 14.50 0nly 14.45 only 
Medium } 
160-220 Ibs...... 14.00-14.75 14.50-14.70 14.00-14.45 13.90-14.50 14.25-14.45 

sows: 

Good and Choice: 
270-300 Ibs...... 14.00 only 13.95 only 13.70 only 13.75 only 13.70 only 
300-330 Ibs...... 14.00 only 13.95 0nly 13.700nly 13.75 only 13.70 only 
330-360 Ibs...... 14.00 only 13.95 only 13.70 only 13.75 0nly 13.70 only 
360-400 Ibs...... 14.00 only 13.95 only 13.700nly 13.75 only 13.70 only 
Good : F 
400-450 . 14.00 only 13.95 only 13.70 0nly 13.75 only 13.70 only 
450-550 14.00 only 13.95 0nly 13.70 only 13.75 only 13.70 only 
Medium: 
250-550 Ibs...... 12.75-13.75 13.50-13.95 13.50-13.70 13.50-13.75 13.25-13.70 


SLAUGHTER CATTLE, VEALERS, AND CALVES: 
STEERS, Choice: 





700- 900 Ibs.... 16.25-17.25 16.25- 
900-1100 Ibs 16.50-17.50 16.25 
1100-1300 Ibs .85-17.90 16.50- 
1300-1500 Ibs 16.85-17.90 16.50- 
STEERS, Good: 
700- 900 Ibs.... 15.25-16.25  15.25-16.25 14.25-16.00 14.50-16.00 14.50-16.00 
900-1100 Ibs.... 15.50-16.50 15.25-16.50 14.50-16.35 15.00-16.25 14.50-16.25 
1100-1300 Ibs.... 15.75-16.85 15.50-16.50 14.75-16.50 15.25-16.50 14.50-16.50 
1300-1500 Ibs.... 15.75-16.45 15.50-16.50 15.25-16.50 15.50-16.50 14.50-16.50 
STEERS, Medium: 
700-1100 Ibs.... 12.75-15.50 13.00-15.25 11.50-14.25 12.00-14.75 12.25-14.50 
1100-1300 Ibs.... 13.00-15.75 13.00-15.50 12.50-14.50 13.00-14.75 12.25-14.50 


STEERS, Common: 











700-1100 Ibs.... 11.50-13.00 11.00-13.00 10.00-12.00 10.50-11.75 10.75-12.25 
HEIFERS, Choice: 
600- 800 Ibs.... 16.00-17.25 15.75-17.00 15.50-16.50 15.50-16.75 15.50-16.75 
800-1000 Ibs.... 16.50-17.75 15.75-17.00 15.50-16.75 15.75-17.00 15.50-16.75 
HEIFERS, Good: 
600- 800 Ibs.... 15.00-16.00 14.50-15.75 14.00-15.50 14.00-15.50 13.50-15.50 
800-1000 Ibs.... 15.50-16.50 14.50-15.75 14.25-15.50 14.25-15.75 13.50-15.50 
HEIFERS, Medium: 
500- 900 Ibs.... 12.00-15.50 12.00-14.25 11.25-14.00 11.50-13.75 11.50-13.50 
HEIFERS, Common: 
500- 900 Ibs.... 10.50-12.00 10.00-12.00 10.00-11.25 9.50-11.50 10.25-11.50 
COWS, All Weights: 
TD. sasscovecee 14.00-15.00 13.00-14.50 12.00-14.25 12.25-14.25 11.50-14.00 
Sn 2ccuave 12.50-14.00 11.00-13.00 10.50-12.00 11.25-12.25 10.25-11.50 
Cutter & com... 8.00-12.50 8.25-11.00 7.75-10.50 8.00-11.25 7.75-10.25 
DP ccvsvcces 7.00- 8.00 6.75- 7.75 6.75- 8.00 6.50- 7.75 
BULLS (Yigs. Excl.), All Weights: 
Beef, good...... 13.50-1 12.50-14.25 
Sausage, good... 12.75-13 11.25-13.00 
Sausage, med.... 11.50-12 10.00-11.25 
Saus., cut. & 
CMB: cccoccccs 9.25-11.50 8.00-10.00 
VEALERS: 
Good & choice... 14.50-16 13.50-15.50 
Common & med 8.50-14 9.50-13.50 
i Sas eecsece 7.50- 8 7.00- 9.50 
CALVES: 
Good & choice... 12.75-14.00 13.50-15.00 13.00-15.00 
Common & med.. 9.00-12.75 10.00-13.50 9.00-13.00 
RE 8.00- 9.00 6.00-10.00 7.00- 9.00 
SLAUGHTER LAMBS AND SHEEP: 
LAMBS, Wooled: 
Good & choice... 15.75-16.25  .......... 15.50-16.00 15.50-15.85 15.50-16.00 
Medium & good.. 14.25-15.50 .......... 14.25-15.25. 14 00-15.00 14.00-15.25 
Common ........ TESS ERUD  ccccccccce 12.00-13.75 12.00-13.75 12.00-13.75 
LAMBS, Shorn: 
Good & choice... 14.65-15.25 14.25-15.25 14.50-15.25 14.25-14.75 14.75-15.50 
Medium & good.. 13.00-14.15 12.50-14.00 13.00-14.25 13.00-14.00 13.00-14.50 
EWEs: 
Good & choice... 7.75- 8.25 8.50- 9.25 7.50- 9.00 8.50- 9.00 7.25- 8.00 
Common & med.. 6.50- 7.75 7.00- 8.50 6.00- 7.25 7.00- 8.25 6.00- 7.00 


wectations on wooled stock based on animals of current seasonal market 
ny pm wool growth. Those on shorn stock on animals with No. 1 and 
. 2 s. 
Quotations on slaughter lambs of Good and Choice and of Medium and Good 
Stades, and on ewes of Good and Choice grades, as combined, represent lots 


averaging within the top half of the Good and the top half of the Medium 
Stades, respectively. 
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Finer Flavor from the Land O'Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 















* 





SSKAY * 


QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OlLe 
===THE WM. SCHLUDERBERG - T. J. KURDLE CO.—== 
MAIN OFFICE-PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 
BALTIMORE, MD. 
RICHMOND, Va. 


0.G 
w. 







WASHINGT 
458-11th &, 37 ©. Cambie pan 


E. Campbell A 

















HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL + PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 














GRIND YOUR BY-PRODUCTS 
5; The Profitable 
Gruendler Way 





CRUSHER 2~ PULVERIZER CO. 


2915-17 North Market St., ST. LOUIS (6), MO. 
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COOLING & FREEZING UNITS 
|'C AGO 











Wilmington 1 Provision Company 


ughterers of 
CATTLE - HOG: - LAMBS - CALVES 
TOWER BRAND MEATS 


U. 8. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 




















Liberty 
Bell Brand 


Hams—Bacon-—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 

















PORK PRODUCTS —SINCE 1876 


The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 








A COMPLETE VOLUME 


of 26 issues of THE NATIONAL PROVISIONER can be 
easily filed for reference to items of trade information or 
trade statistics by putting them in our 


New Multiple Binder 


Simple as filing letters in an 
ordinary file. Looks like a 
regular bound book. Clicth 
board cover and name 
stamped in gold. Priced at 
$1.75, postpaid. Send us 
your orders today. 

No key, nothing to unscrew. 


Slip in place and they stay 
there until you want them 


THE NATIONAL PROVISIONER vesreern se. Chicago 5, Ill. 











BONDS BUY BOMBERS 














CANNING MACHINERY 
FRUITS~-VEGETABLES-: FISH :Erc 


A.K.ROBINS-G CO.INC BALTIMORE,MD 


wReivet FOR CATAL ve 





Page 38 





SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER show the number of 
livestock slaughtered at 15 centers 
for the week ending May 19, 1945. 


CATTLE 
Week Cor. 
ended Prev. week, 
May 19 week 1944 
Chicagot ..... 18,699 17,681 21,286 
Kansas City... 9,408 13,310 10,240 











maha® ...... t 19,573 21,379 
East St. Louis. 5,512 5,543 5,373 
St. Joseph .... 3,589 5,966 6,686 
Sioux City.... 10,364 8,854 9,980 
Wichita* ..... 1,699 1,718 3,107 
Philadelphia .. 2,073 2,177 2,301 
Indianapolis .. 991 625 2,169 
New York 

Jersey City.. 10,943 10,762 10,977 
Okla. City*... 3,250 2,866 5,856 
Cincinnati .... ers 4,699 4,436 
Denver ....... 6,784 5,322 5,455 
St. Paul ..... 11,665 11,165 14,172 
Milwaukee ... 2,575 2,793 4,025 

Total ...... 114,473 113,054 127,442 

*Cattle and calves. 
HOGS 
Chicago ...... 63,210 65,501 142,188 
Kansas City... 28,695 28,044 80,014 
Omaha ....... * 82:784 25,718 72,926 


East St. Louis’ 54,953 55,768 109,104 








St. Joseph .... 10,501 11,344 37,857 
Sioux City . - a 18,171 45,838 
Wichita. . . ,028 11,980 
Philadelphia .. 11,652 11,022 15,537 
Indianapolis .. 19, 20,817 27,561 
New York & 

Jersey City.. 38,691 38,865 51,008 
Okla. City..... 7,663 17,841 22,915 
Cincinnati .... 12,208 11,419 17,288 
Denver ....... 12,091 8,787 21,629 
* eer 14,709 15,354 66,784 
Milwaukee ... 3,481 3,256 12,409 

TE cnennd 319,007 324,935 735,128 


‘Includes National Stock Yards, E. 
St. Louis, IL, and St. Louis, Mo. 


SHEEP 
Chicagot ..... 11,428 16,551 13,978 
Kansas City... 28,073 23,947 33,217 
«260006 34,396 30,290 32,403 


East St. Louis. 4,454 6,332 4,744 
St. Joseph .... 16, 
Sioux City.. 











Wichita ..... 
Philadelphia .. 
Indianapolis .. 
New York & 

Jersey City.. 36,058 34,493 49,982 
Okla. City.... 8,390 7,188 6,296 
Cincinnati .... 754 244 496 
Denver ....... 11,686 9,770 9,975 
St. Paul...... 2,045 2,815 3,637 
Milwaukee ... 486 505 1,078 

WOE woccst 176,003 162,458 192,203 


tNot including directs. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, May 21, 1945: 


CATTLE: 
Steers, gd. & ch...... $17.50@18.40 
Steers, med. & gd.... es the 
Cows, gd. & med..... 13.50@16.00 
Cows, med. ......6.+. 0.50@13.50 
Cows, can. & cut..... 8.00@10 
Bulls, com. & med.... 9. 
CALVES: 
Vealers, com. to ch. - oat. 60 
Calves, med. ......... @ 16.00 
Calves, com. & med. ret it 00 
HOGS: 
Gd. & ch., 160-291 Ibs........ nom. 
LAMBS: 
Lambs, med. to ch....$ 18.00 
BED covcescoccccccecs 9.00@11.00 


Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended May 19, 1945: 


Cattle Calves Hogs* rv 
Salable .... 615 2,353 288 1,083 
Directs incl.6,062 9,767 20,991 81; 552 
Previous week: 


Salable .. 933 4,004 329 2,934 
Directs 


incl. ...6,664 12,547 22,910 34,768 
*Including hogs at 3lst street. 
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CORN BELT DIRECT 
TRADING 


eee ay Sears Mens 
Des Moines, Ia., May 24.— 
At the 19 concentration yards 
and 11 packing plants in Iowg 
and Minnesota, hog prices 
were steady for the week, 


Hogs, good to choice: 


$30-860 Ib...........0- 
Sows: 

DS Oe $13.45@13.79 
400-550 Ib............. 13.30@18.%9 

Receipts of hogs at Com 
Belt markets for the week 
ended May 24 were as fo. 


lows: 


This Same 
week last wk, 


Mae Be cescoscaces 17,200 600 

MP Be ccccccceese 18,000 re 
-» epee 26,700 25,600 
BE Wien ccecesc ces 25,900 14,500 
May 2B......+-c00¢ 31,200 500 
BAF Bbc cccccccscce -80,300 23,200 


RECEIPTS AT CHIEF 
CENTERS 


Receipts at leading mar. 
kets for the week ended May 
19 were reported to be as fol- 
lows: 





AT 20 MARKETS, 
WEEK 
ENDED: Cattle Hogs Sheep 
342,000 
364,000 
404,000 
295,000 
264,000 
AT 11 MARKETS, 
WEEK ENDED: Hogs 
Sly OD 5n00si.cccscdséetsdee 225,000 
May 12 - 282,00 
D eettenes bonteamete 510,000 
BE ce ccsvcececsenesseceeun 427,00 
WE. 84.0.5000605608000024000E 365,000 
AT 7 MARKETS, 
WEEK 
ENDED: Cattle Hogs Sheep 
May 19..... 169,000 184,000 210,00 
May 12..... 176,000 186,000 200,000 
BOE ecccees 152,000 451,000 221,00 
SEED ccccecs 361,000 201,00 
1042 ...... 172,000 305,000 130,000 





FROZEN POULTRY 
STOCKS 


Stocks of frozen poultry @ 
hand May 1, 1945, compared 
with stocks on the same date 


in 1944: 
May 1, 
May 1, May1i1, 5-77. 
1945 1 








Broilers .... 2,059 6,442 48 
Fryers ..... 5,475 9,144 5 
Roasters ... 22,462 20,816 1308 
Fowls ...... 23,849 34,952 1788 
Turkeys 82,684 30,313 S148 
Ducks 1,183 1,08 
Miscellaneous 7,138 16,208 9 
Unclassified... 23, 10,901 5,8 
——_ ae 
Total 

poultry..117,668 130,044 98% 


1Figures shown are subject to 
sion. Revised figures will appear 
next month’s report. 


wd 





Meat has what it takes! 





Purchs 
at prin 
ending | 


sIONER 


> 
; Sw 
reed W 
hogs 
§,626 ho 
Total: 
23,120 bi 


Armour 
Cudahy . 
Swift .. 
flson . 
Campbell 
Others . 


Total | 


Armour 
Cudahy 
Swift .. 
Wilson . 
Independ 
Others . 
Cattle 
— 


411; Sou 
59. 


Totals 
19,723 he 


Armour 
Swift .. 
Hunter . 
Heil ... 
Krey ... 
Laclede 
Sielof .. 
Others . 
Shippers 


Total . 


Armour 
Wilson . 
Others 


Total . 


Not in 
and 6,13 


Gall’s .. 
Kahn's . 
Lorey .. 
Meyer . 
sealant 
Sehrot: 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers 7 ~~. - 
Saturday, May 
ed to THE ‘NATIONAL PEOV ie 
sIONER. 


Breanne 

Armour, 1,239 hogs and 1,020 ship- 
pers; aire "307 and 1,165 ship- 
; Wilson, 1, hogs; Western, 
hogs; Agar. 1,388 12088’ howe ~~ aed 

5,626 hogs; Others, 
Total: 18,699 cattle; 2,672 | eaieans 
23,120 hogs; 11,428 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 


Armour .. 1,200 200 1,112 6,297 
Cudahy ... 1,508 391 674 4,311 
Swift .... 1,126 530 11,577 
Wilson ... 638 509 553 
Campbell . 542 1 eee eee 
Others ... 7,044 48 1,288 7,002 
Total ...12,058 1,679 4,665 32,740 
OMAHA 
Cattle & 
Calves Hogs Sheep 
BP cccce 7,661 4,542 2,848 
mby apece 5,124 3,532 6,094 
Get ...0000 4,877 2,899 4,819 
Wilson .....- 2,772 2,686 1,734 
Roth ......+- 203 : a eee 
ndent ’ 
—...:. —— eee 
Cattle and eaves: Kroger, 1,203; 
Nebraska, 817; Eagle, 1: "" oreater 
Omaha, 148; Hoffman, 51; Rothschild, 
1,222; Merchants, 


411; South Omaha, 
58. 


Totals: 24,565 cattle and calves; 

19,723 hogs and 15,495 sheep. 

E. 8T. LOUIS 

Cattle Calves Hogs Sheep 
Armour .. 1,292 765 5,448 1,561 
Swift .... 1,426 1,390 4,901 2,479 
Hunter ... 1,339 --- 8,293 116 
Heil ..... 1,429 ose 

Piseeve 

Laclede .. .«.. coe =2,008 
Sielof ....  ... ose 531 


Others ... 1,455 607 1,398 298 
Shippers .. 4,898 2,855 10,528 526 


5,617 29,598 


Total ...10,410 4,980 
8T. JOSEPH 

Cattle Calves Hogs Sheep 

Swift . 1,164 310 3,259 9,666 

armour . 329 242 2,847 4,538 

Others ... 4,588 876 1,088 2,537 

Total ... 6,061 928 7,194 16,741 


ant including 191 ey be 3, _ hogs 
and 2,461 sheep bought d 


SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy ... 3,927 58 4,892 2,489 
Armour .. 3,691 32 5,066 1,185 
Swift .... 3,238 47 3,180 1,706 
Others ... 336 oes 12 200 
Shippers ..11,985 4,864 496 
Total ...23,177 137 18,084 5,876 

WICHITA 
Cattle Calves Hogs Sheep 
ety : - 434 2,396 5,286 
uggenheim see see eee 
Oste: 
rtag. 78 eve 41 ° 
iN ssace one oes 796 ese 
Sunflower . 16 see 30 eee 
Others ... 2,300 eee 662 130 
Total ... 3,071 434 3,925 5,416 
OKLAHOMA CITY 

Cattle Calves Hogs Sheep 
Armour .. 1,098 542 1,430 1,259 
Wilson ... 611 787 1,385 1,000 
Others ... 179 ees 403 ees 
Total ... 1,888 1,329 8,218 2,259 


Not including 33 cattle, 4,445 hogs 
and 6,131 sheep bought direct. 


CINCINNATI 
Cattle Calves Hogs Sheep 





Sn encG oo. ees oan 300 
Kabn’s ... 271 --. 8,839 eee 
Lorey .... 13 see 8397 coe 
Meyer .. 30 2... 48,107 eee 
Schlachter. 115 213 one il 
Schroth 2 cen re em 
Stegner: 90 © 507 atin ona 
Others eee — 420 747 30 

ippers .. _ 2,015 eco 
Total . 


.. 2,162 2,026 12,644 341 


Not including 2,532 
hogs bought Hany cattle and 1,604 


FORT WORTH 
Cattle Calves Hogs Sheep 


Armour ..1,577 1,236 1,153 48,097 
Swift ....1,960 909 1,226 60,755 
Blue Bonnet 348 25 eos 


RF scccs 271 18 
Rosenthal... 277 19 


ue 














Total ...4,433 2,207 2,806 108,852 
DENVER 
Cattle Calves Hogs Sheep 
Armour .. 1,570 99 3,743 5,520 
Swift . 1,848 119 3,685 1,964 
Cudahy ... 997 29 2,283 1,460 
Others . 2,827 114 1,021 391 
Total ... 6,742 361 10,732 9,335 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour .. 1,821 2,672 5,979 741 
Cudahy ... 874 1,072 20s 433 
Swift . 3,397 3,922 8,730 871 
Others .... 8,399 s'ee 
Total ...14,491 9,589 14,709 2,045 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
May 19 week 1944 
Cattle 127,757 142,475 130,140 
ogs -- 150,368 167,896 521,177 
Sheep ...... 215,508 200,062 245,565 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stock Yards for current 
and comparative periods. 








RECEIPTS 

Cattle Calves Hogs Sheep 

May 18... 1,208 378 8,967 6,731 

May 19... 597 27 5,405 5,510 

May 21...11,696 797 11,362 1,955 

May 22... 6,690 791 12,228 3,980 

May 23...10,509 693 10,796 9,805 

May 24... 3,800 600 «868,000 9,000 
*Wk. 

so far. .32,695 2,881 42,386 32,640 

Wk. ago.36,651 2,493 39,298 34,286 


3,891 118,984 84,975 
3,396 100,514 36,603 

*Including 1,088 cattle, 53 calves, 
21,618 hogs and 21,103 sheep direct to 
packers. 


SHIPMENTS 

Cattle Calves Hogs Sheep 

May 18... 1,677 74 1,116 1,206 
May 19... 189 ane oe 687 
May 21... 4,960 101 1,017 1,329 
May 22. 2,749 116 =61,118 444 
May 23... 5,476 191 1,322 1,684 
= 2 q 100 §=6©1,000 1,500 
so far..15,685 508 4,457 4,957 
WE. ago.14,905 3847 4,510 5,957 
Mae veces 14,619 296 7,811 5,244 
eee ‘ 282 2,894 4,557 

MAY MOVEMENT 
1945 1944 
GOD nnsvirogvaders 137,605 169,708 
GUE S606s cs ovewdes 12,396 4,393 
Mt  cnwnédagdesakad 922 479,920 
WEEE scvccveesssace 152,191 155,331 
SHIPMENTS 
1945 1944 

ONE nccdsssasivnnd 64,828 72,348 
BE cacesscvvevedes 20, 28,652 
| Oey ‘ 35,904 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chi- 





cago packers and shippers week 
ended Thursday, May 24, 1945: 

Week ended Prev. 

May 24 week 

Packers’ purch..... 20,201 19,133 

Shippers’ purch.... 5,573 5,723 

WUE  ecceccscves 25,774 24,856 


PACIFIC COAST LIVESTOCK 


Receipts for five days end- 
ed May 18: 


Cattle Calves Hogs Sheep 

ies Angeles. . oo 893 §=6620 «1,807 
Fran.... 160 1,800 1,400 
Pentlona eoeelly S10 250 480 1,670 
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CAN YOU ANSWER THESE 


FOUR SALT QUESTIONS? 


® Are you using the right 
grade and grain of salt? 
... the right amount? Does 
it meet your requirements 
100%? If you’re not sure, 
why not let our more than 
50 years’ experience fulfill- 





DIAMOND CRYSTAL SALT CO 








ing the individual require- 
ments of salt users help 
supply the right answer. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. Y-5. 





INC., St. Clair, Mich 








53 Gilchrist Street 


WESTON 


TRUCKING & FORWARDING CO. 


Specializing in Trucking 

Packinghouse Products 

Throughout New York 
Metropolitan Area 


Jersey City, N. J. 
















Price 








Superior Packing Co. | 
Quality | 





DRESSED BEEF 
BONELESS BEEF and VEAL 


Service 





St. Paul 

















The New 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 


GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 
Machinery Company 
Ohio 


Piqua 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the Office of Marketing Services, WFA.) 
WESTERN DRESSED MEATS 


New York Phila. Boston 

STEERS, carcass Week ending May 19, 1945..... 3,443 1,700 1,296 
Week previous ...........+..4- 3,505 1,550 1,125 

Same week year ago..........- 4,911 1,793 698 

COWS, carcass Week ending May 19, 1945..... 988 1,551 465 
Week PRCvVEeRs ..ccccccescvcce 1,192 1,390 404 

Same week year ago........... 1,398 1,246 745 

BULLS, carcass Week ending May 19, 1945..... 176 4 79 
Week peeviees ...cecccccccces 114 5) 81 

Same week year ago........... 813 51 2 

VEAL, carcass Week ending May 19, 1945..... 7,254 903 587 
Week previous .........0.-46+ 8,523 796 644 

Same week year ago........... 9,738 803 602 

LAMB, carcass Week ending May 19, 1945..... 16,192 6,845 10,077 
WOE BUSTED. cc ccecoveciccse 20,330 6,127 10,316 

Same week year ago........... 18,162 7,345 12,851 


MUTTON, carcass Week ending May 19, 1945..... 2,648 454 906 


Week previous ..............++ 2,338 449 1,686 

Same week year ago..........- 4,444 817 781 
PORK CUTS, Ibs. Week ending May 19, 1945..... 27,319 295,460 46,062 
: Week BUOTIEED ccccccccccccces 648,138 285,448 47,790 

Same week year ago..........- 1,635,038 503,028 193,218 
BEEF CUTS, Ibs. Week ending May 19, 1945..... 289,111 espe 

Week preeviets ......cceccccee 270,997 

Same week year ago........... 328,939 

LOCAL SLAUGHTERS 

CATTLE, head Week ending May 19, 1945..... 10,861 2,073 

WOE GORTEIED ccvnccccsecsses 10,941 2,177 

Same week JOOP AFC... .ccceee- 9,680 2,301 
CALVES, bead Week ending May 19, 1945..... 8,851 1,685 

Week BEOTEOES 2 ccc ccsccsccces 8,542 2,528 

Same week year ago........... 9,700 2,660 
HOGS, head Week ending May 19, 1945..... 39,673 11,652 

WOE BUCUEOED oc deccccccccccs 39,091 10,722 


Same week year ago........... 51,251 15,537 
Week ending May 19, 1945..... 35,971 2,842 
WOU DONE cicsccsccivcine s 055 
Same week year ago........... 49,986 2,713 
Country dressed product at New York totaled 5,594 veal, 91 hogs and 169 


lambs. Previous week 5,668 veal, 72 hogs and 174 lambs in addition to that 
shown above. 


SHEEP, head 


WEEKLY INSPECTED SLAUGHTER 


A moderate increase was registered in livestock slaughter 
at 32 inspected centers for the week ended May 19 compared 
with a week earlier, when processing was somewhat restricted 
by V-E day. However, slaughter of all classes of animals was 
under the figures of the same week a year earlier, with the 
sharpest drop in hog killing. 











Cattle Calves Hogs Sheep 
NORTH ATLANTIC 
New York, Newark, Jersey City........ 10,943 8,746 38,691 36,058 
Baltimore, Philadelphia ............++++ 3,232 947 23,116 162 
NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis... ... 9,892 3,528 50,718 6,036 
Chicago, INS e ae iaceauae atin’ 4,662 5,707 63,210 49,184 
St. Paul-Wisconsin Group’.............. 20,3880 25,623 58,984 11,645 
Bt. Lowla Ares... .ccccccccccccccccccces 7,751 7,234 . 19,429 
GE TE ccc tes caccccevecsvcessnccecs 10,364 273 17,744 11,544 
Omahe 2... ccccccccccceseqesecscesescs 21,512 735 32,784 396 
HORNS Clty ....ccccccccccccccccccccccs 4,641 28,685 
Towa & Go. Mimm.*.:...cccccccccsccccecs 11, 476 4,359 104,454 27,472 
DERE coe kvdcndcececccscesevcesct 3,670 2,924 12,064 469 
SOUTH CENTRAL WEST*............+-. 11,454 5,900 31,967 70,075 
ROCKY MOUNTAIN® ......cccccccccccces 6,087 280 12,356 11,657 
PE: bd wanasactaccdnaarccnancébaovecs 16,696 3,574 20,729 60,850 
Ev eninc 0.65.ub5 5000650 0065yueeebeeteese 167,527 wens sepa 369,480 
Total prev. week.......cccccccccccccccs 158,499 72,603 811 312,635 


Total Bast YOO. ...ccscccccccccccccccces 178,113 84,123 1, ter 526 353,34 


4Includes St. Paul, S. St. Paul and Newport, Minn., Madison, Milwaukee, 
Green Bay, Wis. Includes St. Louis Ntl. Stock Yards, E. St. Louis, Il., and 
St. Louis, Mo. Includes Cedar Rapids, Des Moines, Fort Dodge, Mason ‘City, 
Marshalltown, Ottumwa, Storm Lake, Waterloo, lowa, and Albert Lea, A 
Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, Fis. 
and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ®Includes 
S. St. Joseph, Mo., Wichita, Kan., Oklahoma City, Okla., Ft. Worth, Texas, 
Includes Denver, Colo., Ogden and Salt Lake, Utah. "Includes Los Angeles, 
Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 





SOUTHEASTERN RECEIPTS 
Receipts of livestock, as reported by the War Food Admin- 
istration, at eight southern packing plants located at Albany, 
Columbus, Moultrie, Thomasville, and Tifton, Ga.; Dothan, 
Ala.; Jacksonville and Tallahassee, Fla.: 


Cattle Calves Hogs 
Week ended May 19.........cccccccccscccecsecess 1,943 868 6,350 
Pt Cn  cnireed die ens dueuheed ¢+eheen-eheedes anne 2,001 497 5,256 
TE cheng rd kee baked esene ven unudoed Gaia 1,357 631 15,398 











KREY PACKING COMPANY 


ST. LOUIS, MISSOURI 


Eastern Representatives 


H. D. AMISS ROY WALDEX 
600 F. St, N. W. 443 Brood 
Washington, D. C. Newark, N. J. 








SHIPPERS OF MIXED CARS OF PORK, BEEF AND PROVISIONS 


74 Warten 613 Gibson & 
Buffalo, N. Y. Scranton, Pa. 
HAROLD 1. A, WENSTEN 
WOODRUFF & co. 
406 West 14th St. 122 N. Delaware 





























The Original Philadelphia Scrapple 
by 


ohnJ.Felin&Co., inc. 


Pork and Beef Packers 
“Glorified” 


HAMS - BACON - LARD - DELICATESSEN 
4142-60 Germantown Ave., Philadelphia, Pa. 











THEE. KAHN’S SONSCO. 


CINCINNATI, O. 


‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 
Represented by 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bidg. 
NEW YORE 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 6—Earl McAdams, 204 Walnut Place 
WASHINGTON 4—Clayton P. Lee, 1108 F. St. S.W. 
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CLASSIFIED ADVERTISEMENTS 





Position Wanted 


Help Wanted 


Plants Wanted and for Sale 








CANNING SUPERINTENDENT and technician 
will consider proposition with post war future. 
Experience covers 20 years’ of production of meats 
and other food products in tin and glass. W-130, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
S8t., Chicago 5, Ml. 


ACCOUNTANT: Manage office medium sized 
middlewest plant. Familiar pork and beef de- 
partmental accounting, costs, etc. Give full 
details, experience, salary expected. W-120, THE 
NATIONAL PROVISIONER, 740 Lexington Ave., 
New York 22 Be 


ae 








CAR ROUTE SALESMAN with large following 

jobbers and retailers in New York and 
Brooklyn territory, will represent local or western 
packer. Long experience and excellent references. 
W-126, THE NATIONAL = 740 


Lexington Ave., New York 22, N 


Help Wanted 








Plant Foreman Conference Leader 


Large meat food processing plant on south side of 
Chicago is looking for a conference leader to assist 
in plant training division of personnel department, 
with special reference to supervisory training 
problems. 


Require a man with practical educational outlook, 
able to organize training material in clear, simple, 
effective manner. 


Experience in J.I.T, and J.R.T conference leading 
would be helpful; a returned service man with 
army conference leadership experience might quali- 
fy. Background as actual production foreman par- 
ticularly desirable. 


This is an opportunity for someone to fit into an 
expanding training program and assist in its de- 
velopment—with corresponding opportunities for 
the individual selected. High pressure training di- 
rectors need not apply. Address replies to W-131, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago 5, Ill. 





WANTED: Production superintendent to take 
charge of meat canning department in plant lo- 
cated in small Virginia town. Permanent job, 
good opportunity. Give full details, experience, 
age and salary expected. W-132, THE NATIONAL 
ena, 407 S. Dearborn St., Chicago 5, 





WANTED: Superintendent by company operating 
medium size packing plant, experienced in slaugh- 
tering, processing, sausage manufacturing, render- 
ing and some knowledge of mechanical mainte- 
nance. This is a good post war job offering real 
opportunities to the right man. W-20, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 





PRODUCTION SUPERINTENDENT: Wanted by 

mid-west sausage manufacturer. Must know 

the sausage business and be able to handle help. 

Give details of past experience, age, and salary 

sapeetes. W-106, THE NATIONAL PROVISION- 
+ 407 S. Dearborn St., Chicago 5, Ill. 





WANTED: Killing and cutting foreman who is 
thoroughly experienced on both cattle and hogs. 
Middle sized plant in central east. State age, 
experience and full particulars. W-927, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 


WANTED: First-class foreman for rendering and 
extraction departments by established company. 
permanent connection. Replies 
confidential. W-127, THE NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago 5, Il. 





WANTED: Working foreman for medium-sized 
slaughter house. Good wages, permanent position. 
United Packing Co., East Grand Ave., South San 
Francisco, Calif. 





Equipment for Sale 





Complete Wooden Boxes: 
Also Shooks 
In position to supply special requirements with 
prompt shipments. Send specifications to 
HARRY B. WEISS 
P. O. Box No. 392 Memphis 1, Tenn. 


Exclusive sales agent 
Geron Mfg. Company, Columbus, Miss. 





MEAT PACKERS—ATTENTION 


FOR SALE: 1—Vertical cooker or dryer, 10’ dia. 
x 4°10” high; 2—4x8 and 4x9 Lard Rolls; 75 large 
wood tanks: rendering tanks: tankage dryers. 
2—741 Meat grinders: 1—2Z27 Buffalo Silent 
Cutter; 1—Creasy 3152-Y Ice Breaker. Inspect 
our stock at 335 Doremus Ave., Newark, N. J. 
Send us your inquiries. WHAT HAVE YOU FOR 
SALE? Consolidated Products Co., Inc,, 14-19 
Park Row, New York City 7, N. Y. 





1—300 ton Thomas-Albright 
press. Also 1—48”x89” drop-bottom 
ing kettle. Both in good 
Kalamazoo Rendering Works, 
gan. 


hydraulic crackling 
wet render- 
condition. Inquire: 


Kalamazoo, Michi- 





Equipment Wanted 





Wanted: 2 rendering tanks, 5 dia. & high on 
straight side, 3’ cone must be in good condition. 
Contact machinery department, E. G. James Co., 
316 S. LaSalle St., Chicago 4, Ill. 





WANTED: Barrel washer, mechanical type, com- 
plete with tank, brushes and motor. Box nailing 
machines. Barrel hoopers. RYAN MACHINERY 
CO., 5051 N. Damen Ave., Chicago 25, Ill 





WANTED: New or used smoke stick washer. 
State name, capacity and overall size. W-137, 
THE NATIONAL PROVISIONER, 740 Lexington 
Ave., New York 22, N. Y. 











is CASH! 





Dispose of space-wasting unused equipment, turn it 
into cash! Hundreds of others have found a ready 
market in this section. You can too! Simply list the 
items you wish to dispose of. These columns will do 
the rest. 


Will sell or lease to a dependable concern, one of 
the finest meat packing plants. Capacity 300 cat- 
tle per day under B.A.1. supervision. Located in 
the heart of cattle producing area of the state of 
California. FS-135, THE NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago 5, Tl. 





SLAUGHTERING PLANT: With permanent B.A.1. 

inspection, railroad siding. Capacity for slaugb- 

tering, 1,000 cattle, 3,000 calves and lambs. 

FS-136, THE NATIONAL PROVISIONER, 740 . 
Lexington Ave., New York 22, N. Y. 





FOR SALE: Established packing house located in 


intermountain state. Plant fully equi . Weekly 
kill 150 cattle, 200 hogs, 50 veal, 1 lambs. 10 
to 15,000 Ibs. sausage. Four trucks. Reason for 
sale, owners wi retire. HE NA- 


. ish to FS-122, 
TIONAL PROVISIONER, 407 8. Dearborn St., 


Chicago 5, Il. 





WANTED TO BUY, LEASE OR RENT: Small 
beef packing plant, slaughter house or abattoir 
with or without B.A.I. inspection. 25-50-75 or 
100 beef daily capacity. Answers strictly confi- 
dential. Address Post Office Box 517, Topeka, 
Kansas. 





FOR SALE: Dry rendering plant, old established 
business, melting about 150,000 to 200,000 pounds 
of material per week. Real opportunity for — 
party. FS-128, THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5, Ill. 





WANTED: To buy or lease, small packing plant 
with B.A.I. inspection, for slaughtering hogs and 
cattle. W-133, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago 5, Ill. 





WANTED: Sausage manufacturing plant. Chicago 
or vicinity. Rent or purchase. W-134, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn S&t., 
Chicago 5, IN. 





Miscellaneous 





CROP-RANCH FOR SALE 


3052 Acres. Can divide. Two beautiful modern 
homes, several real barns, several silos, scales, 15 
good labor houses, well fenced, running water all 
fields, mostly black level to slightly rolling. 1944 
tax 30¢ acre, due to Homestead tax exemption 
law; also livestock and personal property tax free. 
On improved road, electric and ‘phone lines, milk, 
egg, R.F.D., school bus route, passenger bus line. 


Joins town on main line R. KR. (loading pens on 


property) in Lowndes County, Mississippi. 20 min. 
college town 20,000 pop. Noted black Il’rairie 
alfalfa lime belt where everything grows. Two 


crops yearly, pasture all year. Price $50.00 an 
acre, good terms. Possession 30 days or allow 8% 
int. on price for remainder 1945. Will sell stock 
and equipment if desired. Due to mild climate, 
54 inch annual rainfall well distributed. Great 
variety grains, hays, ferage crops and grasses 
makes for most ideal stock country. Vroducing 
meat at minimum cost with pleasure during win- 
ter when north and west idle. Why farm and 
handle stock in ice and snow? 


CALEB SMITH, SIKESTON, MISSOURI 





BEEF FAT WANTED: Rendered, 50-Ib. contain- 
ers, can use any quantity. Wire your offerings. 
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The right of meat plant employes to nibble on a bit of ham or 
sausage while at work will soon be decided by an arbitrator 
appointed by the War Labor Board. The question was brought 
to light recently at a Memphis, Tenp., meat plant when a 
watchman espied a group of workers eating ham. Reporting the 
incident to the superintendent brought an immediate reaction— 
four men were laid off for a week. The union quickly entered 
the picture, charging that “if the company suspended every 
employe guilty of this practice, the plant would have to close 
down.” Two employes were subsequently absolved by the 
company; suspension of the other two was upheld. Most 
puzzled of the latter pair was a Negro workman who asserted 
he could not possibly have eaten the meat because he was a 
“vegetarian.” The arbitrator will take it from here. 


kk * 


Here’s a tip for you Victory gardeners that may have results 
or develop into a good Sunday dinner: Clay Gott of Springfield, 
Ill., found chickens raiding his garden. As fast as he planted 
seeds they were scratched up and gobbled down. Bright and 
early one morning they showed up for another raid and found 
golden corn spread around the garden. A little later the chickens’ 
owners were surprised to find hanging from the fowls’ bills 
pieces of paper with the typewritten note: “I have been a bad 
bird. Please keep me home before I get killed.’”’ The notes were 
attached to pieces of string tied to the corn through laboriously 


drilled small holes. 
xk k * 


Temporary closing of four southern coal mines because work- 
ers were unable to obtain meat in company stores was reported 
last week. Two of the shutdowns were in Kentucky and in- 
volved 750 men; the other two were in West Virginia where 
1,100 men were affected. Tom Raney, international represen- 
tative for the United Mine Workers, declared that officers of 
District 30 would join with operators in asking food authorities 
in Washington to divert more meat to the eastern Kentucky 
coal fields. “The men simply can’t do their work without meat,” 


Raney asserted. 
=~ & & 
Out of the Past... 


[Based on information from the files of THE NATIONAL PROVISIONER) 


Early in the present century, THe NaTIoNAL PROVISIONER 
was over-awed by the invention of a vacuum canning machine— 
“a marvel of speed, efficiency, accuracy and simplicity”— 
which, it declared, ‘will positively absolutely revolutionize the 
canning industry.” It further asseverated that “as a labor- 
saving device over the old method, a positively truthful state- 
ment would seem incredulous—to say that there is a saving of 
100 per cent is actually a positively ridiculously low estimate. 
... The machine has a capacity from 30,000 to 50,000 cans a 
day, and requires only three men to operate it. These facts alone 
are sufficient to place the machine beyond the pale of compari- 
son. ... Every packer should give this matter the considera- 
tion it deserves, and investigate it thoroughly. The advantages 
herein reviewed are underestimated. Investigate and unearth 
a surprisingly agreeable revelation. In these days of keen com- 
petition and narrow margins, the vacuum cannmg machine 
comes as a dividend-payer without parallel—and that’s what’s 
wanted most!” 


ADVERTISERS 4 


in this issue of THE NATIONAL PROVISIONER 





Allbright-Nell Co., The 
Anderson, V. D., Company 
Armour and Company 
Aromix Corporation 
Associated Bag & Apron Co 


Blackmer Pump Company 


Carrier Corporation 

Central Livestock Order Buying Co 
Cincinnati Butchers’ Supply Co 
Cleveland Cotton Products Co 


Daniels Manufacturing Co 
Diamond Crystal Salt Co 
Dole Refrigerating Ca 


Fairbanks, Morse & Co 

Felin, John J., & Co., Inc 
Foxboro Company, The 

French Oil Mill Machinery Co 


een, eee eT er 15 
Globe Company, The ; 

Griffith Laboratories, The 

Gruendler Crusher & Pulverizer Co 


ey Sener SOON 6 66s 00600 006 0660 skcteccccssteml 
Hunter Packing Co 
Hygrade Food Products Corp 





Industrial Chemical Sales Div., 
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Kahn’s, E., Sons Co 
Kennett-Murray & Co 
Kohn, Edward, Company 
Krey Packing Co 


Layne & Bowler, Inc 


Mayer, H. J., & Sons Co 

EE ee me ee 36 
Meyer, H. H., Packing Co., 
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Packers Commission Co 
Preservaline Mfg. Co., 
Pure Carbonic, Incorporated 


Rath Packing Company 
Robins, A. K., & Co., Inc 
Ryerson, Joseph T., & Son, Inc 


Schluderberg, Wm.-T. J. Kurdle Co 
Smith’s Sons Co., John E 

Specialty Mfrs. Sales Co 

Superior Packing Co 

Swift & Company 


Texas Manufacturing Co 
U. S. Slicing Machine Company 


Viking Pump Company 

Vogt, F. G., & Sons, Inc 

Weston Trucking & Forwarding Co.................00 000008 x» 
White, Bob 

Wilmington Provision Co 
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York Corporation 


While every precaution is taken to insure accuracy, we connet guar 
antee against the possibility of a change er omission in this index 








The firms listed here are in partnership with you. The products — 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offet 
opportunities to you which you should not overlook. P 
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